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SALES-WINNER! 


Hood candies in new Du Pont “K’”* cellophane, type 600, are selling fast. 
This Portland, Oregon, firm wanted to combine the sales appeal of transparency with super- 
strength for its new hang-up-rack packages. It got both with this new, extra-tough, polymer- 
coated cellophane. . . plus beautiful color printing, top ma- | 
chinability. Find out how you, too, can win more sales, pack- 

age more profitably with Du Pont cellophane. Talk to your ———— 

Du Pont Representative or Authorized Converter. Du Pont ee ee Nesey 
Company, Film Department, Wilmington 98, Delaware. 
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"EW 
SOURCE! 
NATURAL 


FRUIT 


from Florida & California 


MINUTE MAID 


SUN-FILLED 
CITRUS OILS 


Florida and California All-Valencia Orange Oils, Cold 
Pressed, U.S.P. ¢ California Lemon Oil, Cold 
Pressed, U.S.P. » Florida and California Grapefruit 
Oils, Cold Pressed + Florida Lime Oil, Cold 
Pressed « Florida Tangerine Oil, Cold Pressed 
Guaranteed purity! Confectionery and 
bakery manufacturers are finding SUN- 
FILLED citrus essential oils unmatched 
for adding rich, full-bodied natural citrus 
fruit flavor and aroma to candies and 
pastries. They’re 100% pure... pro- 
duced and packed under U.S.D.A. inspec- 
tion... protected against adulteration and 
sophistication by tamper-proof seals. 

Guaranteed quality! Minute Maid’s strict 
quality control assures uniform high 








quality batch after batch. When you buy 
SUN-FILLED you buy the very best! And 
you have a choice of SUN-FILLED’s 
complete line of cold pressed citrus oils, 
from both Florida and California. 


Guaranteed supply! Minute Maid’s ex- 
tensive citrus groves in Florida are be- 
coming an increasingly important source 
of citrus oils. They’re a source you can 
rely on both now and in the future. Re- 
member too, that Minute Maid is Amer- 
ica’s largest producer of citrus products. 
SUN-FILLED citrus oils are shipped in 
35-lb. tins and 385-lb. drums. Free 
samples are available from your dealer, 
or by writing to: 


MINUTE MAID CORPORATION 
Oriando, Fiorida 
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FORGROVE 88 CARTON LOADER 
Completes Integrated Packaging Line 


The final step in completely auto- 
matic packaging is now available 
from Packaging Machinery. The 
Forgrove88 Carton Loaderreadily 
ties in with many PACKAGE and 
Forgrove wrapping machines in 
addition to the ones shown. The 
88 automatically loads candy bars, 
packs of cookies for vending ma- 
chines, and other products in 


PACKAGING IS PART OF YOUR PROFIT PICTURE 

PACKAGE MACHINERY COMPANY, EAST LONGMEADOW, MASS. 
NEW YORK + PHILADELPHIA * ATLANTA * BOSTON * CLEVELAND » CHICAGO « KANSAS CITY 
DALLAS « DENVER * LOS ANGELES * SAN FRANCISCO ¢ SEATTLE * TORONTO + MEXICO CITY 


single or multirow formations. 
Will load at speeds up to 60 layers 
per minute into open topped trays 
or hinged-cover cartons. For full 
details on an integrated packag- 
ing line or for information on 
how to adapt the Forgrove 88 
Carton Loader to your particular 
needs, call your nearest PACKAGE 
sales representative today. 


1. The Tray-Lock is one of 3 PACKAGE carton form- 
ing machines to use inexpensive, die-cut blanks. 

2. The DF-1 candy bar or biscuit wrapping machine 
is one of many in the PACKAGE line for wrapping 
small products. 

3. PACKAGE carton forming and wrapping machines 
tie in easily to the new Forgrove 88 Carton Loader. 
4. The FA, most widely used overwrapping machine 
in the PACKAGE line, wraps with wax or kraft paper, 
cellophane, polyethylene or reinforced foils. 
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The compleat Hubinger candy man 


Even we have to marvel at his thoroughness. In addition 
to the visible accoutrements, his pockets are loaded with 
sundry weapons of his calling. For instance, in one pocket 
there are lollipops for street urchins as payoff for not 
letting the air out of his tires while he's making a call. In 
another, he carries his own special door-openers for use 
against stubborn receptionist-typists—peppermint candy 
sticks with typewriter erasers at one end. 


THE HUBINGER COMPANY 


KEOKUK, IOWA 





Wew York Chicago Los Angeles Boston Charlotte, N.C. Philadelphia 


for January 1961 —5 


His main stock in trade, of course, is the OK BRAND 
product group—as good as any, better than many. Here, 
you see him equipped for the field. His not-so-secret 
weapon is the very famous Hubinger service you get—on 
orders, in between orders. No wonder he starts each day 
with that completely confident smile! 

Want to know first-hand what makes this guy tick? Just 
write, wire or phone for the whole dog-and-pony show. 


ES 


CONFECTIONERS’ CORN SYRUPS 
DRI-SWEET CORN SYRUP SOLIDS 
THIN BOILING STARCHES 
MOLDING STARCHES 





Prompt Truck and Rail Delivery 
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THE NEW GREER BAR EXTRUDER, 
key to a continuous system of bar 
production. 





---to increase production rates and 
lower production costs of bar goods 


Again Greer produces a better way — intro- 
duces complete automation to high-volume 
bar manufacture. This new Greer Bar Ex- 
truder delivers positively uniform weights 
in fudge, marshmallow, cream, caramel and 
coconut-center bar goods. It does not damage 
the delicate grains of fudge or creams. And 
it does not compress aerated products or 


Call or write: 


J. W. GREER COMPANY 


Wilmington, Massachusetts 


BOSTON * NEW YORK + CHICAGO + SAN FRANCISCO 


CLEARWATER, FLA. 


compress oil from coconut or nut mixtures. 


The Extruder is the key unit in a continu- 
ous system. Production can be coordinated 
with standard coating and packaging sys- 
tems. In addition, the Greer Extruder 
features quick changeover for various 
candy types or sizes, and easy disassembly 
for cleaning. 





---TO BRING BETTER FOOD TO MORE PEOPLE AT LOWER COST 
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candy business 





Walter Williams buys Bunte assets 


The Bunte name, and most of the candymaking 
assets and trade names of the Bunte Brothers-Chase 
Candy Company, have been sold to the Walter Wil- 
liam Candy Company of Oklahoma City, Oklahoma. 

Walter Williams is the largest general line manu- 
facturer between Chicago and the West Coast, and 
has just completed a new factory building into which 
it planned to move the machinery from the former 
plant. However, this new building will now contain 
the equipment from the Bunte factory, and will be 
operated as the Bunte Division. 

Personnel from Bunte-Chase to move to Oklahoma 
are; William A. Yantis to be director of sales, E. J. 
“Al” Reed as sales administrator, and Robert Malloy 
as factory superintendent, all of the Bunte Division. 

The present Williams line will be operated as the 
Williams Division, with Walter Loveless continuing 
as sales manager. Walter Williams is the president, 
of the parent company, R. T. McLain is executive 
vice president, W. H. Ford is vice president produc- 
tion, and T. L. Owen is secretary-treasurer. 

The Bunte Brothers-Chase Candy Corporation will 
become a holding company with a candy division. The 
former Chase factory at St. Joseph, Missouri, used 
as a warehouse in recent years, is being renovated to 
take a production line for the Bunte Cherry Mash 
Bar, the only candy item that is expected to remain 
with the company. The executive offices will remain 
in Chicago. The present Bunte factory will cease 
candy manufacturing as soon as the Williams and 
Bunte-Chase removals have been completed. 

Williams will take some production equipment from 
the present plant, but only enough to take the added 
production required by the Bunte business. A great 
deal of the Bunte equipment duplicates what is pre- 
sently at Williams. However, since Williams did not 
make a piece comparable to the Diana Stuft line, 
most of these lines will be taken 

Walter Williams started in the candy business with 
the candy manufacturing department of a wholesale 
grocery company in Oklahoma City. When that firm 





The officers of the Walter Williams Candy Company. Robert Malloy, 
production manager of the Bunte Division, Al Reed, sales admini- 
strator of the Bunte Division, William A. Yantis, director of sales of 
the Bunte Division. Walter Williams, president, R. T. Mclain, execu- 
tive vice president, W. H. Ford, vice president, production, T. L. 
Owen, secretary-treasurer, and Walter Loveless, sales manager of 
the Williams Division. 


went out of business in 1932, Williams took over the 
candy manufacturing business, which was the start of 
the Walter Williams Candy aaa 


Gdolie sales ‘ue slight gain 


A slight gain of only 1% was registered for con- 
fectionery sales in October 1960 as compared with 
October 1959 figures. The cumulative figure for ten 
months of 1960 was 4% over the 1959 figure for 
that period. 

Package goods made to sell at over $1.00 per pound 
continued to show increases with a gain of 14% in 
pounds and 10% in value for the ten month period 
of 1960 over the Escenas /October pee in 1959. 





Estimate d sales 
year to date 


Estimated ele 

of current month 

and comparison 
0 


Item ct. Percent 
1960 change 
Oct. from 10 months from 
1960 Oct. 1960 10 mo. 
($1,000) 1959 ($1,000) 1 1959 
Conhectlonary | and competitive choco- 
late products, estimated total ..127,576 + 1 952,968 + 4 
BY KIND OF BUSINESS: 

Manufacturer-wholesalers ..... 103,097 (*) 765,929 +3 
Manufacturer-retailerst' ....... 6,003 — 1 56,058 + 4 
Sg manufacturers ..... 18,476 + 130,981 + 6 

TAL ESTIMATED SALES OF 
MANUFACTURER. WHOLESALERS 

BY DIVISION AND STATES 
a” RE erp peRe 12,256 + 2 83,470 + 4 
Middle Atlantic Whea ececeembs 28,740 +9 229,257 + 6 
4 ae 4 SR ae Ra 17,748 + 7 137,263 + 2 

Satine b's mle ta's- 5 wie.ardnp a 10,992 +11 91,994 +12 
East ae | ee 40,004 — 4 292,124 + 1 

Ske. 6 thi taa als aa gs bse een 34,497 — 5 258,660 (*) 
Me IR No bg 34.0 4 8 tug 00 4,097 +15 23,263 +29 
Ss ME. WEE 6 os pains 04 s.a ue 1410 — 8 10,201 — 6 
West North Central ........... 4,27 — 5 32,859 + 4 
Minn., Kan., S. Dak., and Neb. 2,400 — 2 19,546 + 8 
eee 2 teers ee 1876 — 8 13,313 — 1 
Sam NS a ooo saseecises 5,733 + 4 37,828 + 2 
Md., D. of C., Va., W. Va., 

N. ’Car., wee Soa. oss cae 2,342 + 5 16,227 + 2 
ie “a ar re 3,391 + 4 21,601 + 1 
East South Central: 

Cy., Tenn., Ala., and Miss. 2,607 —12 17,276 — 5 
West South Central: 

Ark., La., Okla.. and Tex. .... 2,995 + 6 22,119 +410 
Mountain: 

Ariz., Colo., Idaho, N. Mex. 

ED 2 baa vb ecaleaiorteh 980 — 5 8,092 — l 
| ie SEDER ER Re cle Se 5,506 —I17 904 +1 
Cn owéece sh kden pa dyomiks 4407 —21 34,428 (?) 
ae a ee eer 1099 + 3 8476 +9 





‘Retailers with two or more outlets. 
“Less than 0.5 percent change. 

First 10 months 
October 1960 Pounds (1,000) Value ($1,000) 








Percent Percent 
—- change 
Pounds Val from 


Type of product? (1,000) ($1 000) 1960 ipso 1960 1959 





TOTAL SALES OF SELECTED 
ESTABLISHMENTS 144,859 59,558 1,132,430 + 2 455,812 + 1 
Package goods made to 


retail at: 

$1 or more per lb... 5,643 5,363 35,921 +14 38,980 +10 

$.50 to $.99 per lb... 19,4 447 9,935 101.859 + 5 53,035 + 3 

Less than $.50 per Ib. al. 337 5,924 176,420— 6 47,030 — 7 
Bar goods ......... 9,366 24,753 506,717 + 2 206,766 — 1 
5¢ and 10¢ specialties 14, 637 6,628 134,984 + 3 60,446+ 4 
Bulk goods? ....... 24.429 6,955 176,529+ 8 49,555+ 9 





1Selected group of large manufacturer-wholesal . « hocolat 
manufacturers report sales by type of product. reporting 
such detail account for approximately half of » A. tota cr. * sales of 
manufacturers. 

“Includes penny goods. 


Data from monthly “Current Industrial Reports” of the 
U. S. Department of Commerce. 
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Control quality...cut costs 
with BURNS Cocoa Bean Equipment 


Ww BURNS RAW COCOA CLEANERS 


These two-stage cleaners remove both light 
& heavy trash — protecting flavor and fine- 
ness. Operating continuously, they guard 
against wear and depreciation of other 
equipment —and their design keeps break- 
age to a minimum. 


BURNS CONTINUOUS ROASTERS 


Quick, low-heat roasting assures less fat in 
shell—puffs shell away from nib, permitting 
better cracking. These compact units are 
the soundest means of automating roast- 
ing and cooling. The exclusive Thermalo 
design avoids scorching and produces a 
really uniform product hour after hour. 


BURNS CRACKER AND FANNERS 


More and more orders attest to the money- 
saving performance of this unit. Cracker 
design assures minimum of fines. Hori- 
zontal sieving and cascade-type nib slides 
combine to produce the best possible sepa- 
ration of shell and nib. All adjustments are ex- 
ternal and the machine sets new standards 
for cleanliness and ease of maintenance. 





BURNS-ENGINEERED Storage, Han- 
dling and Nib-Blending Systems can save 
you space and labor, too. 


JABEZ AND SONS, INC. 
IN CHICAGO NEW YORK CHICAGO IN SAN FRANCISCO 


B. F. Gump Co. DALLAS SAN FRANCISCO Tempo-Vane Mfg. Co. 
1325 S. Cicero Avenue Peet esses 330 First Street 
Chicago 50, Iilinois 600 WEST 43rd STREET + NEW YORK 36, N.Y. San Francisco 5, Cal. 
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‘NESTLE’S 
ICECAP 
bright as Easter... 


gay as Spring 


Nestlé’s Icecap is the 
answer to new, creative ideas 
for coating fine candy centers. 
Icecap’s festive, pastel colors 


brighten holiday-sales . . . 
every day sales! 
R ®) ° ® 
PETER’S* RUNKEL’S NESTLEs 


THE NESTLE COMPANY, INC. 


WHITE PLAINS, N. Y. 
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Dickens NCA convention 
program chairman 





James A. Dickens B. A. Bouchard 

James A. Dickens, president of the Williamson 
Candy Company, has been named chairman of the 
program committee for the 1961 convention of the 
National Confectioners Association. Co-chairman of 
the committee will be B. A. Bouchard, executive vice 


president, Mars, Inc. 





Daggett moves into Necco plant 
The New England Confectionery Company has 
officially announced the acquisition of the corporate 
assets of the Daggett Chocolate Company, which will 
now be operated as a division of Necco. The manu- 
facturing operations of Daggett will be consolidated 
into the Cambridge plant of Necco early this year. 


Murach joins Pez-Haas 


Edward Murach, formerly association secretary for 
the Association of Manufacturers of Confectionery 
and Chocolate, is now sales development director fur 
Pez-Haas. 


NCA adopts insignia 
for members 


A design aimed at instilling public confidence in 
the confectionery industry and its products has been 
adopted by the National Confectioners Association 
as an insignia for its members to use »n wrappers, 
boxes, stationery, delivery trucks, etc The Associa- 
tion- expects the emblem to be available within a 
short time and its basic elements are described by 
its staff as a three-pronged crown on a rectangular 
background, the base of which is an inverted “V” like 
the-usual ribbon at the bottom of convention badges. 
Each of the three prongs on the crown is topped with 
a small knob and the association initials in lower 
case are on the “ribbon” part of the emblem. 

Mr. Gerald Stahl, Gerald Stahl and Associates, New 
York City industrial designers, created the emblem 
which was chosen from several designs submitted to 
the NCA board of directors at its mid-year meeting 
in New Orleans on December Ist and 2nd. Mr. Stahl’s 
company has created corporate insignias for Minne- 


sota Mining and Manufacturing Co., and Jones & 
Laughlin Steel Corporation and a number of other 
top corporations. 





Burke Products buys 


Basic Industries 


Burke Products Company, 317 West Hubbard 
Street, Chicago, has announced the purchase of Basic 
Industries, Inc. also of Chicago. Basic, a milk sup- 
plier to the food industry, is the producer of Hyfat, 
an item which the company supplied to candy manu- 
facturers for a number of years. 





Mars appoints Elrod 


John F. Elrod has been appointed market research 
director for Mars, Inc. He was formerly economic 
analyst for United Airlines. He succeeds William F. 
Suhring who was appointed head of new products 
development. 





Radiant cooling of chocolate 


Dr. Charles A. Mills, president of Reflectotherm, 
Inc., will discuss the subject of radiant cooling of 
chocolate at the Fifteenth Annual Production Con- 
ference of the Pennsylvania Manufacturing Confec- 
tioners Association, April 26 to 28, 1961. He has done 
considerable experimental and practical work on these 
principles. 

This subject has also been investigated in Europe 
where Dr. Paul Goerling of the Institute of Food 
Technology in Munich has studied this effect. 





Phila. AACT plans plant visit — 


The Philadelphia Section of the American Asso- 
ciation of Candy Technologists will visit the National 
Sugar Refining Company plant at Delaware Avenue 
and Shackamaxon Street in Philadelphia on January 
19, 1961 at 5:00 P.M. 

After seeing the plant, candy and chocolate manu- 
facturers will be the guests of National Sugar Refin- 
ing Company for dinner in its cafeteria. 

Mr. Fred Schwer, chief chemist, will represent his 
company and will answer questions pertaining to 


' the technology of sugar production. 





Future convention dates 
set by NCA 


Definite decisions were made by the National Con- 
fectioners Association board of directors on dates and 
places for the 1961, 1962 and 1963 conventions. June 
12 to 15 is the 1961 schedule and the place is Chi- 
cago. In 1962 the convention will be in the same 
city June 3rd to 7th. In 1963 the convention will be 
held in Washington, D.C. May 19th to 23rd. Tenta- 
tive decisions were made concerning the 1964 con- 
vention slating it for New York City and the 1965 
and 1966 conventions for Chicago. 


10 — The Manufacturing Confectioner 














Better Things for Better Living 
«through Chemistry 
The wraps on the top and bottom packages can be 
stripped off after Halloween. This eliminates out-of- pb teed T 
date stock . . : gives retailers an extra reason for pre- ce lophane 
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, Your Du Pont Authorized Converter can do 
» . i wonderful things for you with printed cello- 
| phane. Adds holiday spirit and snap to your 
package. Makes it pop out from crowded 
Special Bag [# shelves .. . and often gets your package extra 
a shelf facings and special aisle displays. See 
your Du Pont Authorized Converter. He’s a 
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Confectionery Analysis and Composition 
by Stroud Jordan and Katheryn E. Langwill 


This volume, first published in 1946, is still the only pub- 
lished reference work on the subject of confectionery an- 
alysis. It concerns itself with applicable data that covers 
composition of basic raw patented as well as that of the 
finished confections in which they have been employed. 
116 pp. — $6.00 


Confectionery Problems 


(Confectionery Studies, Number 1) 
by Stroud Jordan . 


Stroud Jordan’s reputation as an important candy _tech- 
nologist is based on this his first book. Published in 1930 
it is still, in many areas, the final word on technology in 
the industry. Jordan’s sense of responsibility to record his 
discoveries and knowledge for the benefit of the industry 
caused him to produce more writings on the technical and 
scientific aspects of candymaking than any other person in 
the field. The recognition given him in the form of the 
establishment of the Stroud Jordan Medal by the American 
Association of Candy Technologists rests on this sense of 
responsibility. 347 pp. — $6.00 


A Textbook on Candy Making 
by Alfred E. Leighton 

Here is a textbook where the reader can learn the basic 
fundamentals of candy making, the “how” and “why” of 
the various operations in non-technical terms. Particular 
attention is given to the function of raw materials, and why 
each is included in a formula. 175 pp. — $6.00 


Choice Confections 
by Walter Richmond 


This book, now in its second printing, is written primarily 
for the manufacturing retailer. It contains 365 formulas 
given in two batch sizes, one for hand work and one for 
machine work. All of these formulas have been production 
tested and have proven to be of great help to manufactur- 
ing retailers in varying old items and developing new ones. 
The book also contains a glossary of candy terms and chemi- 
cal terms, a complete chapter on chocolate coating methods 
and a chapter on ingredients and their uses. It is an im- 
portant and useful book for all manufacturing retailers. 
544 pp. — $10.00 





ORDER TODAY 
from 


Book Dept. 
The Manufacturing Confectioner 


418 N. Austin Blvd. 
Oak Park, Illinois 








Mars names new products chief 


Mars, Incorporated, announced the appointment 
of William F. Suhring, marketing research special- 
ist and former instructor at Miami University of 
(Oxford) Ohio, to head a new products develop- 
ment department. Suhring, 36, has been director 
of Mars market research for more than two years. 
Prior to joining Mars he was a member of the 
Chicago market research firm of R. B. Crisp & 
Associates and Tatham-Laird Advertising Agency. 


Sanders expands wholesale 
operation 


Fred Sanders, retail confectionery manufacturer 
of Detroit, has announced the opening of a new 
outstate candy wholesaling department. Fred E. 
Pantillon, assistant sales manager, will direct the 
operation from the Detroit headquarters. 

Managing the field operations of this new whole- 
sale expansion program will be Robert C. Frick, 
who has already established accounts with inde- 
pendent retailers in Toledo and Cleveland. The 
type of accounts will be chiefly drugstore outlets at 
this time, but growth of the operation further afield 
will depend largely on the success experienced 
in those outlets now to participate in the opera- 
tion. 

Bulk candy in window boxes, such as are now 
retailed in Sanders’ supermarket outlets, as well 
as boxed chocolate assortments will be sold by 
these independent retailers. 

The firm has already become known in outstate 
Michigan retailing outlets, having over one hun- 
dred such accounts within the outstate territory 
including drug stores, supermarkets and gift shops. 

Sanders has also announced the appointment of 
Jack Sanders as assistant to president Charles H. 
Welch, Jr. 


Franklin Foods bought by 
American Home Products 





Franklin Foods, specialty nut processor, was pur- 
chased by American Home Products by an ex- 
change of stock and will be integrated into the 
American Home Foods Division. 

Franklin Foods developed a unique dry roasting 
process which gave its peanuts a very dry and 
crisp taste. 


News from NCA 


Bruce Douglas, director of wholesale distribution 
for the King Candy Company, Fort Worth, Texas, 
has been appointed a member of the manufactur- 
er-distributor relations committee of the National 
Confectioners Association, it was announced by 
NCA president Douglas Steinberg. 
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BLUMENTHAL BROS. CHOCOLATE CO. 


MAHGAre* Ame JAMES STS., PHILADELPHIA S7, PA. 
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RASPBERRY 


Raspberry has always been the most popular fruit flavor. 


Its greatest success depends on the extent of its true reproduction 
of the flavor of the actual fruit. 
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We invite your inquiries for samples 





VERONA FLAVORS 


DEPARTMENT OF VERONA AROMATICS 


Plant and Main Office: 
26 VERONA AVENUE, NEWARK 4, NEW JERSEY, TEL: HUMBOLDT 3-3200 « NEW YORK: WORTH 2-3153 
Branch Office: 
208 N. WELLS STREET, ROOM 200, CHICAGO 6, ILL., TEL: CENTRAL 6-5815 
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3 The Candy Manufacturing Center of the World FOR YOU 0 
CA Program 
This is the complete schedule of the fifteenth annual Production a 
Conference sponsored by the Pennsylvania Manufacturing Con- ee 


fectioners Association. The Conference is set for April 26-28 at 
Franklin and Marshall College, Lancaster, Pennsylvania. ........ 25 


pzen candy for supermarkets 


Wallace & Company has successfully pioneered in getting wide- 
spread distribution of a high-priced candy in supermarket food 
RRR arate Sap regterepe pan ate arps es oa Stanley E. Allured 27 


p efficient plant of Laura Secord 


This manufacturing retail chain in Canada has developed a remark- 


ably well mechanized factory for their type of business. 
Stanley E. Allured 28 


Color additives 


The FDA point of view of past and current legislation and some 
comments on the recent delisting of FD&C Red No. 1 as presented 
to the Food Law Institute Conference of the Food and Drug Ad- 
IN ak Lila eG Aare hes ae es ko a4 kw aee sd Franklin D. Clark 


The chocolate coating machine 


A look at the historical background of the modern chocolate coat- 
I oo . CE SC Nii als hed dex ae ses eee A. E. Hawkins 


...and your employees’ health. 
Doctors estimate that 1 in 4 of 
i Weekend Special your employees (whether key 
Newsmakers Classified executives, skilled workers, 
experienced secretaries or 
valued clerks) will develop 
cancer at some time in their 
lives. What is worse, many of 
them may die needlessly, un- 
less they know how to guard 
themselves against cancer. 


Candy Clinic New Products 


Calendar 
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Ideal for enrobing operations, Permagloss 
#516 gives glossier bottoms, wipes clean 
casily, won't stretch or shrink. 



















Finger injuries on bacon slicing lines are 
virtually eliminated when Permagloss 
#1000 is used instead of metal belts. 


ae 






In freezing tunnels, Permagloss #540 re- 
mains flexible to 0° F., won’t crack or craze, 
releases product casily. 


Take a close look 
at the smoothest belt 
in the business 


Permagloss Conveyor Belting is mirror-smooth, 
super-sanitary, longest wearing — and actually costs less! 


PERMAGLOSS is a revolutionary new kind of belting, partic- 
ularly ideal for food handling. It is an all-plastic belting —a 
combination of DuPont Mylar® and Firestone Vinyl — that 
completely resists oils, greases, fats, and almost all acids, 
alkalis and solvents. 

It remains odorless and tasteless, does not support bac- 
teria growth. And requires no maintenance except wiping! 

Permagloss belts last for years, often outwear other belt- 
ing materials many times over — and usually cost less, too. 

Write for free Permagloss samples and technical data. 


LASSITER 


A DIVISION OF RIEGEL PAPER CORPORATION 
1143 E. FOURTH STREET + CHARLOTTE 4, N.C. 


NEW YORK. N.Y. « CHICAGO, ILL. + CHELTENHAM, PA. + ATLANTA, GA. + GREENSBORO, N.C. + DANVILLE, VA. 
OESIGNERS AND MANUFACTURERS OF PRINTED PACKAGING IN FILM, FOIL, PAPER, PAPERBOARD 
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Though we have not yet seen any 
motion toward this suggestion, we 
still think that the candy manufacturer 
has a real marketing edge in this area. 
Many soft candies could be packaged 
in this fashion without any changes, 
and would provide the consumer with 
delightful sundaes completely differ- 
ent from anything available at a soda 
counter. The nationally known candy 
brands would hardly have trouble get- 
ting display space and first sales, and 
the unique quality and appeal of this 
type of ice cream topping would cer- 
tainly provide a consistent repeat sale. 


The sweet 
and 
the sour 


By Stanley E. Allured 
Editor 








O ne unchanging aspect of Christ- 
mas over the years is the fact that 
children’s interest in candy comes to 
an all time high at that season. Every- 
where candy is featured, and the 
special candies associated with the 
Christmas season are some of the most 
appealing to sight and taste. 

A teacher in Maryland has sent us 
some examples of how she uses the 
quickened interest in candy as an aid 
in teaching during this season. It is 





@ FULLY AUTOMATIC 
® CONTINUOUS 


interesting to note the favorable prop- 
aganda result of this use of candy 
as a teaching device. Too often the 
industry is aware only of the unfavor- 
able mentions of candy by public fig- 
ures, such as doctors, dentists and | 
teachers. We think that some of this 
is offset by the continued recogni- 
tion of the goodness of candy and the 
children’s interest in it, by such people 
as our Maryland school teacher and | 
thousands of others in like positions | 
throughout the country. 


@ VERSATILE 
= NO LABOUR 
@ SPACE SAVING 


UNITED STATES REPRESENTATION: 


WALTER H. KANSTEINER 
MACHINERY COMPANY 
2709 W. HOWARD ST., 
CHICAGO 45, ILL. 


L ast January we ran a story on 
the possibilities of packaging candies 
in “boilable” bags, for the housewife 
to heat and melt, then use as an ice 
cream topping. We were reminded 





CANADIAN REPKESENTATION: 


of the subject recently when a news 3 CANTAB INDUSTRIES, 
release came in from Continental Can ie gg RS ag 


Company in which they recommend | ~~ 


T he Candy Packaging Clinic, a 
yearly feature of the National Candy 
Wholesalers Association, has become 
a most important meeting for that 
group of firms who buy candy in 
bulk and repackage for distribution. 
Attendance has increased each year, 
in recognition of the unique charac- 
ter of this meeting, and the fact that 
the subjects covered in it are not 
duplicated in any other industry af- 
fair. 

The next meeting is scheduled for 
January 27th and 28th at the Palmer 
House in Chicago. 




















The 
STEPHENS 
SMITH...... 


Automatic 
chocolate 
TRICKLE FEED 
unit for... 
Enrobere 
























BUILT BY: 
STEPHENS, SMITH iL. 


& CO. LTD., 
Cubitt Town, London, E.14. Eng. 


MAIN TECHNICAL SALES 
ORGANIZATION: 
J. ALAN GODDARD LTD., 
Hastings House, Norfolk St., 
London W.C.2. Eng. 














the use of Mylar-polyethylene pouches 
for just this purpose. 
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roller depositing plant — @ wed 


for high speed production 

of small chocolate goods , 
such as ~ 
lentils, pastils, 

mocca beans, . 


small eggs etc. 


100% automatic operation 


Automatic feeding of chocolate, electronically controlled. 


Capacity depends on the size of the pieces. As an ex- 
ample, lentils sized 800 per pound, made on a unit 
with two sets of rolls, will produce from 500 to 600 
pounds per hour. 


Items made on this machine are usually finished by 
panning, polishing or wrapping. 


CS) MIKROVARK4S 


American Branch Office: Mikrovaerk (Canada) Ltd., 90, Advance Road, Toronto 18, Ont. Telephone: BELmont 1-2259 
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When it’s orange they want, give them full orange flavor 
Sunkist Growers 


Products Sales Department, Ontario, California 


Don’t cut corners here! When /ess than one ounce of orange oil 
can glorify—or ruin—a hundred-pound batch of cream centers, why 
gamble? 

Insist on the one and only orange oil that is always cold pressed and 


bulk-blended from California’s best oranges. It’s packed in tamper- 
proof containers and guaranteed uniform by the Sunkist Growers— 


Exchange Brand Orange Oil, U.S.P. 





ORANGE OIL, U.S.P., CALIFORNIA COLD PRESSED 
Exchange Brand Orange Oil 
is distributed in the U.S. by 
Dodge & Olcott, Inc.; 
Fritzsche Brothers, Inc.; Ungerer & Co. 
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| Medium 
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] Ps , Splits 
oO O}).. . 
| Small 
“No other nut is Steel Cut * 
available in so 
many sizes, shapes 
mf ALMONDS HELP SELL 
CANDY ... and today’s favorable prices 
and forms useful suggest that now is the time to put “almond 
. sales appeal” to work for you. Write for 
to cand ym kers.” product information and free formula booklet. 
3 
’ 
























Pi, BLUE 
ys . DIAMOND CALIFORNIA ALMOND 
EF GROWERS EXCHANGE 


P. O. Box 1768, Sacramento 8, Calif., Sales Office 
at 75-35 3lst St., East Elmhurst, L. 1., New 
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Good “flashing” characteris- 
tics (left) prevent marbie- 
ized appearance (right) as 
mix dissolves. 


looks. good 


... from the instant the package is opened! 


Makers of soft-drink, gelatin, pudding 
and pie filling mixes want colors that do 
more than add taste-tempting eye-appeal 
to their products as served. Color must 
look “right” in the dry form and dissolve 
uniformly and striation-free. 


Optimum “plating” and “flashing” char- 
acteristics are provided in National Cer- 
tified Food Colors that are engineered for 


f; 


— 

“ 

‘C 

» 
% 


‘ 


these specific uses by our food-color re- 
search scientists. 


Whatever your special needs may be, our 
ability to understand and meet them is 
your best assurance of obtaining the most 
pleasing results with the colors you use. 
And this experienced extra service is 
available to you at no extra cost. Your 
inquiry will be welcomed. 


NATIONAL’ CERTIFIED FOOD COLORS 


NATIONAL ANILINE DIVISION 


40 RECTOR STREET, NEW YORK 6, N. Y. | | j Ye | 
Atlonte Reston Charlotte Chicago Dalles Greensbore 


Los Angeles Philadelphia Portland, Ore. 


Providence Sen Francisco 
in Conade: ALLIED CHEMICAL CANADA, LTD., 


hemical 


1450 City Councillors St., Mentrea! 2 100 North Queen St., Toronto 18 
Distributors throughout the world. Fer information: 
ALLIED CHEMICAL INTERNATIONAL * 40 Rector St., New York 6, W. Y. 














A USEFUL GUIDE 
TO BETTER: FLAVORED 
CONFECTIONS... 


THESE HEADINGS identify cer- 
tain “special” groups of flavors 
which have been perfected in 
our laboratories over the years 
to provide economical flavor- 
ing concentrates of a type best 
suited to each class of confec- 
tion. All of these are featured 
in our present catalog, com- 
plete with listings of the vari- 


ous flavors available in each 





group and with recommended 
proportions suggested for 
every application. Its addi- 


tional 4-page, easy-to-refer-to 





tabulation of flavor applica- 
tions and proportions makes 
this a gold mine of useful in- 
formation and a sure guide to 
the selection of those flavors 
best suited to your particular 
confection. A copy of this cat- 
alog may be obtained by ad- 


dressing your request to the 





Flavor Division at our New 
York Office. Why not write 


for this TODAY? 














) FRITZSCHE BROTHERS, Inc. 


4 FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and *Stocks: Atianta, Ga., Boston, Mass., *Chicago, IIl., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Plants: Clifton, N. J. and Buenos Aires, Argentina. 
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PLASTIC TRAYS! 


Today’s leading confectioners are switching to PAK-APEAL 
Plastic Trays ... and are getting these packaging advantages: 


@ PAK-APEAL plastic trays are custom shaped to fit any 
candy product perfectly and color created to 
complement its outside container . . . thereby offering 
maximum SALES APPEAL. 


@ PAK-APEAL permits fully automated packaging for 
big savings. 


@ PAK-APEAL’s vacuum formed process provides “built-in” 
cushioning for greater product protection. 





Write today for PAK-APEAL folder on “Packaging with More Sales Appeal”. 


NATIONAL 

PACKAGING 

CORPORATION 

a subsidiary of the RAP-IN-WAX Company 
3002 BROOKLYN AVENUE e FORT WAYNE, INDIANA 


NEW YORK ° CHICAGO . DALLAS 
FRESNO * SAN FRANCISCO * ANAHEIM, CALIF. 















Sales Offices: 
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\ 
AMY First producers of certified colors. 161 Ave. of the Americas, New York 13; 
HK K A 11-13 E. Illinois St., Chicago 11; 2632 E. 54 St., Huntington Park, Calif. 
t sd § In Canada: Stuart Bros. Ltd., Montreal, Toronto, Winnipeg & Vancouver. 
SINCE 1851 














the Manufacturing Confectioner 


January, 1961 


Volume XLI—Number 1 


The Pennsylvania Manufacturing Confectioners Association 


15th Production Conference 


Franklin and Marshall College 
April 26-28, 1961 


Lancaster, Pennsylvania 


Wednesday, April 26th 
Hotel Brunswick 


6:30 P.M. Introduction 
Hans F. Dresel, Felton Chemical Co., 
Inc., Philadelphia; Chairman, Fif- 
teenth Annual Production Conference, 
P.M.C.A. 
Buffet Supper 
8:00 P.M. Candy Clinic 
Butter Creams 
Otto J. Glaser, President, Dairy Maid 
Confectionery Co., Inc., Philadelphia. 
Chewy Candies 
Dr. M. B. Sherman, Director of Re- 
search, Gold Medal Candy Corp., 
Brooklyn, N. Y. 
Compound and Chocolate Coatings 
Dr. R. C. Welch, Vice President, Wil- 
bur Chocolate Co., Lititz, Pa. 
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Cordial Cherries 
Fred Janssen, Chief Candy Technol- 
ogist, The Nulomoline Div., American 
Molasses Company, New York 

Fudge 
Frank R. DeRoeck, Director of Re- 
search & Engineering, James O. Welch 
Company, Cambridge, Mass. 

Marshmallows 
Dr. W. F. Collins, Technical Repre- 
sentative, Gelatin Dept., Swift & Com- 
pany, Kearny, N. J. 


Thursday, April 27th 
Franklin and Marshall College 


Moderator: 
Clayton A. Minter, Jr., Minter Bros., 
Inc., Bridgeport, Pa.; Chairman, Ex- 
ecutive Committee, P.M.C.A. 
9:00 A.M. Invocation 








9:05 


9:10 


9:25 


9:50 


10:20 


11:15 


11:45 


12:15 P.M. 
1:00 
2:00 


4:00 
5:00 


——~<+. 


Greetings 
John Woodward, Klein Chocolate Co., 
Elizabethtown, Pa.; Acting President, 
P.M.C.A. 

Report of P.M.C.A. Research 
Jay C. Musser, Vice-President, Manu- 
facturing, Klein Chocolate Co., Eliza- 
bethtown, Pa.; Chairman, Research 
Committee, P.M.C.A. 

A Dilatometry Study of Chocolate Fat 
William N. Duck, Research Chemist, 
P.M.C.A. Research Projects at Frank- 
lin and Marshall College, Lancaster, 
Pa. 

Application of the Principles of Radiant 

Cooling and Radiant Heating of Prod- 

ucts 
C. A. Mills, M.D., Ph.D., Professor of 
Experimental Medicine, University of 
Cincinnati; President, Reflectotherm, 
Inc. 

A New Chocolate Coating Technique: Its 

Effect Upon Processes of the Future 
James V. Gardner, Manager, Confec- 
tionery Machinery Division, J. W. 
Greer Company, Wilmington, Mass. 

Candy Plant Automation—Its Technical 

and Economic Feasibility 
Richard S. White, President, Automa- 
tion Engineering Laboratory, Incorpo- 
rated, Stamford, Connecticut 

Progress Report from the Food and 

Drug Administration 
Robert C. Stanfill, Director, Philadel- 
phia District, Food and Drug Adminis- 
tration, U. S. Department of Health, 
Education and Welfare 

Discussion 

Luncheon (served on the campus) 

Packaging Symposium 

Formed Plastic Trays and Polystyrene 

Foam as Packaging Materials for the 

Candy Industry 
Richard J. Lee, Packaging Coordinator 
for the Plastics Technical Service 
Dept., The Dow Chemical Co., Mid- 
land, Mich. 

Glassine In Your Candy Packaging Pro- 

gram 
S. C. Fairbanks, Technical Director, 
The Hamersley Manufacturing Co., 
Garfield, New Jersey, representing 
Glassine & Greaseproof Manufactur- 
ers Association, New York 

Modern Packaging Can Reduce Insect 

Infestation 
H. Eugene Collins, Packaging Engi- 
neer, Packaging Research Div. Rey- 
nolds Metals Company, Richmond, 
Va. 

Recent Advances In Candy Packaging 
P. A. Absalom, Technical Manager, 
Eastern Plants, Milprint, Inc., Down- 
ingtown, Pa. 

Discussion 

Adjournment 


7:00 P.M. 


The Pennsylvania Manufacturing Con 
fectioners’ Association Dinner (Dress In 
formal) . 
Hotel Brunswick, Lancaster, Pa., Penn- 
sylvania Dutch Dinner. 
Hans F. Dresel, Representative, Fel- 
ton Chemical Co., Inc., Philadelphia; 
Chairman, Fifteenth Annual Produc- 
tion Conference 
John Woodward, Klein Chocolate Co., 
Elizabethtown, Pa., Acting President, 
P.M.C.A.—Toastmaster 
Greetings from National Confectioners’ 
Association 
Douglas S. Steinberg, President 
Immediately After Dinner—Robert Ful- 
ton Room: 
Through the courtesy of Nederlandse 
Vereniging voor de Suikerwerk- en 
Chocoladeverwerkende Industrie, 
Amsterdam, Holland, we will present 
Praises of Sweetness 
a film of the Dutch Confectionery In- 
dustry, made through the initiative of 
its vice-president, Mr. B. H. Well- 
mann, in order to demonstrate the 
great importance of the confectionery 
industry. 


Friday, April 28th 


Franklin and Marshall College 


9:00 A.M. 


9:30 


10:00 


11:00 


11:45 


Moderator: 
John Woodward, Klein Chocolate Co., 
Elizabethtown, Pa. First Vice Presi- 
dent, P.M.C.A. 

The Status of Certified Colors Under the 

Color Additives Amendment of 1960 
Dr. Samuel Zuckerman, Technical Di- 
rector, Color Division, H. Kohnstamm 
& Co., Brooklyn, N. Y. 

Effects of Certain Physical Properties of 

Confectionery Products Upon Their 

Taste 
Ernst R. Pariser, Research Associate, 
Department of Nutrition, Food Sci- 
ence and Technology, Massachusetts 
Institute of Technology, Cambridge, 
Mass. 

Technical Application of Viscosity Meas- 

urements 

Calculation of Pipe Lines for Pumping 

Liquid Chocolate 
Albrecht Fincke, Lebensmittelchem- 
isches Institut Des Bundesverbandes 
Der Deutschen Suesswarenindustrie 
e.V., Cologne, Germany 

Fundamentals of Fat Bloom Formation 

and Some Possibilities of Prevention 
Dr. Ing. J. Kleinert, Head Chemist, 
Chocolate Works Lindt & Sprungli 
Ltd., Zurich-Kilchberg, Switzerland 

Round Table Discussion ; 
Directed by James A. King, Consult- 
ant, Phoenixville, Pa. 


1:00 P.M. Adjournment 
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Frozen candy for supermarkets 


By STANLEY E. ALLURED 
Editor 


A new development in the fancy chocolate field, 
the distribution of frozen candy through supermarket 
freezers, has proven a great success for Wallace & 
Company. 

Herbert Bebar, president of Wallace, terms the 
success of his company “the greatest breakthrough in 
merchandising candy in fifty years”. Though this opin- 
ion may seem to rest on rather scant experience, since 
the firm has been distributing their candy in this 
fashion for just under one year, the traditional con- 
servatism of this firm and its management lends spe- 
cial weight to this statement. 

This development by Wallace follows some closely 
related experience in selling frozen candy. Fanny 
May, a retail chain in Chicago, has had a substantial 
success in selling frozen candy through freezers in 
drug stores. These freezers are distributed within the 
Chicago metropolitan area, but not close to one of 
the firm’s retail shops. It has proven successful in serv- 
ing areas where the volume would not be large 
enough to support a shop, but where the Fanny May 
name is well enough known to provide a drug store 
with an attractive and steady volume. 

Another related development is the recent success 
of Candy-Gram. This firm, affiliated with Stevens 
Candy Kitchens, ships their candy to Western Union 
offices by ordinary freight, and it is then stored in 
freezers until sold. 

However, while the food freezers in food stores 
have been looked upon as a great potential sales spot 
for frozen candy, it was not until Wallace turned 
the trick this past year that the right combination of 
quality, name, price and merchandising produced a 
winner. 
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Wallace started with one of their best known spe- 
cialties, their Thin Mints, which-are almost a unique 
product. In adapting these mints to freezing, only a 
small formula change was necessary. However, pack- 
aging was all important, and changes here were major. 

The box is full telescope, giving special strength and 
insulation to the sides. Pads are used top and bottom 
for insulation in these areas. Thus, the contents are 
well protected from the sudden temperature rise 
when it is sold from a freezer and taken out into 
warm summer weather. 

The individual candies are in glassine envelopes, 
as in the standard package. The overwrap is a foil 
lamination, which provides both a positive moisture 
barrier, and-some insulation properties. 

Distribution is through the usual channels of the 
frozen food industry. Since Wallace does not have 
freezer facilities, the candy is frozen within a few 
hours at a nearby freezer plant. Distribution from 
that point on is at zero degrees via refrigerated trans- 
port and warehouses, to the food freezer in the 
market. 

Sales are by a force of food brokers, who also have 
other frozen food lines. Three flavors are now avail- 
able in the frozen pack; peppermint, coffee and rasp- 
berry. 

This type of distribution poses unusual problems of 
manufacturing, packaging, distribution and sales. It 
is undoubtedly because of this that several more 
candy manufacturers have not already entered this 
field. It is a safe bet, however, that a greatly in- 
creased line of candy will soon be available for freezer 
merchandising. It is also quite certain that Wallace 
with their head start, will be in the forefront. 
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This new N.I.D. Starch Molding Machine, 
only sixteen feet long, is the pride of the 
Laura Secord production department. It was 
designed and built in Australia. The short 
runs required by this type of retail manu- 
facturing operation have been very suc- 
cessfully adapted to this highly automatic 

equipment. 


A Simplex cooker and ball beaters are 
used to make up creams. Pieces of butter 
are seen being incorporated into one of the 
the Laura Secord creams, which make up a 

high percentage of their assortments. 
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Executives at Laura Secord are (from left to right) Charles Camp- 
bell, production manager, Robert J. McGillis, president, Rud Lang, 
assistant general manager and Lawrence J. Malone, secretary-treasurer. 


The efficient plant of 


Laura 


A, American visitor to Canada will find a very 
familiar appearing chain of retail candy stores with 
the unfamiliar name of Laura Secord. For this com- 
pany, founded in 1913, was the parent company of 
the U. S. chain of Fanny Farmer Candy Shops, and 
formed the pattern for the familiar little black and 
white shops. The similarity extends to the use of 
terms “studio” for factory, and “associate” for em- 
ployee. Though the firms are now separately owned 
and managed, they do cooperate to some exent in- 
formally. 

Laura Secord maintains two “studios”, one in To- 
ronto and one in Montreal. The studio in Toronto 
which I visited, was the best maintained and cleanest 
of any plant I have seen in a building well over 
thirty years old, and was the equal of many much 
more modern buildings. The company is ready for, 
and welcomes, visitors at any time. 

Being a retail manufacturing chain, with about 140 
shops, the plant is typically broken up into many 
comparatively small operations. And yet these opera- 
tions are remarkably well mechanized. In particular, 
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Molding starch is heated, dried and cooled to the exact required 
casting temperature by this Huhn starch conditioner, after being 
sifted through a Great Western Jumbo starch sifter. This equipment 
can handle the totai starch from the N.I.D. Molding Machine at 

dium tray speed 
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Secord 


By STaNLey E. ALLURED 
Editor 


their new automatic starch casting machine has im- 
proved the plant’s efficiency and productivity to the 
level of much larger operations. Replacing a separate 
starch buck, printer and depositor operation, the new 
machine has successfully converted the former high- 
labor-cost hand operation with an automatic system 
that has proven entirely compatible with the com- 
pany’s requirements for extreme versatility. 

The most notable feature of the new starch ma- 
chine, the first of its type installed in North America, 
when viewing it in action, is the absence of vibration. 
A modified walking-beam type of tray transporting 
system moves the trays through the printing station 
to the depositor section where a continuously moving 
carrier chain takes over. This chain moves the trays 
continuously under the depositor, which swings with 
the trays during deposits. This uninterrupted move- 
ment continues to the stacker mechanism. 

The smoothness and quietness of operation belies 
its speed, which compares favorably with other ma- 
chines of this type. 

Due to the firm’s very wide variety of items, and 





the type of short shelf-life built into them, the starch 
casting machine seldom runs more than two hours 
on a single item. The result is that the hopper and 
pump bars must be cleaned out several times a day, 
and deposit patterns must be changed almost as often. 
One of the nicest pieces of engineering on the ma- 
chine is a depositor nozzle plate that has two de- 
positing patterns machined into it, and a change from 
one to the other requires only a loosening of three 
nuts, and a shift to the other position. Therefore, the 
two basic nozzle plates used by the company gives 
them four depositing patterns on a single pump bar, 
enough for their entire line. 

Another feature of this equipment, which has re- 
sulted in substantial savings is the staggering of all 
round or near-round molds which has increased the 
number of pieces per board, an average of 44% for 
Laura Secord. 

The rest of this plant is much like its counterparts 
in the U. S. The requirements for short runs of many 
types of candies eliminates the possibility of special- 
ized high production equipment. However, like other 
firms in its class, ingenious mechanics have fashioned 
specialized equipment to do certain jobs with adapt- 
ability of existing equipment receiving first attention. 

An excellent example of this adaptability is the 
modification of the former starch printer, no longer 
needed in their starch work, into a press for shaping 
inlaid pops. Hard candy rope is formed with inlaid 





This photo illustrates beautifully the close spacing possible with a 
staggered row depositing system. Laura Secord increased the pieces 
per tray for all their mold shapes by an average of 44% with this 

new equipment. 


patterns (Christmas tree, pumpkin face, etc.) and cut 
on a modified meat slicer. The slices are then placed 
on a stick, which distorts their shape. The pops, while 
still warm, are then placed flat onto the bed of the 
old starch printer, and the top forced down to make 
them flat again. 

Robert J. McGillis, the president of Laura Secord, 
joined the company in 1932 when he opened up the 
western part of Canada for Laura Secord. He moved 
to Toronto in 1938 as sales manager, became general 
manager in 1946 and president two years ago. He 
succeeded John D. Hayes. 





Many pieces are hand decorated in the Laura Secord plant. This 
Burrell belt, on a Greer Enrober and Multi-tier, gives the chocolates 
the type of smooth and shiny bottom that their customers expect. 


The central push-button control station, mounted on the Currie 
stacker, ensures correct sequence starting of all equipment involved 
in the starch flow circuit and tray transportation. Thus, no starch 
or trays can pile up at any spot, as the stopping of any section of 
equipment will automatically cut out all the others which are elec 

trically interlocked with it. 
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Color 


Additives 


By FRANKLIN D. CLARK 


Delivered before the Food and Drug 
Administration—Food Law Institute 
Conference at Washington, D. C., 
November 28, 1960. 


for January 1961 — 31 


ynthetic colors were used in food be- 
fore the original Food and Drugs Act was enacted 
more than 50 years ago. Some of these were known to 
be potentially harmful, so soon after the Food and 
Drugs Act of 1906 was passed, a special administrative 
procedure was developed by Government and industry 
to safeguard colored food. A limited number of syn- 
thetic colors—called coal-tar colors because they were 
at that time derived from coal-tar—were selected as 
safe for food use provided they were pure enough. 
Provisions were made for batch testing of these colors 
by competent experts to assure freedom from harm- 
ful impurities. 

The Food, Drug, and Cosmetic Act, enacted in 
1938, reaffirmed the national policy of allowing syn- 
thetic colors in food subject to safeguards considered 
necessary to protect the public health and prevent 
deception of consumers. It gave legislative sanction 
to the established administrative practice of listing 
certain colors for use in food and requiring each 
batch of the listed color to be tested by the Food 
and Drug Administration for purity before it could 
be marketed. The 1938 Congress had every reason 
to believe that even if many coal-tar colors were 
toxic, those which had stood the test of time were 
above reproach and that as additional colors were 
needed the procedure was adequate for their de- 
velopment. They added a final precaution—a coal-tar 
color must be “harmless” before it could be placed 
on the approved list. The enforcement pattern which 





developed was generally acceptable to consumers, reg- 
ulatory officials, and regulated manufacturers alike. 
Ample supplies of certified colors in all necessary 
hues were available to satisfy the market appeal and 
the consumer acceptance that had become part of 
our way of life. 

About 1950 a small cloud appeared on the horizon 
when a little boy became ill from eating some Hal- 
loween candy colored bright orange with an extra 
heavy dose of a listed and certified color. This physi- 
ological reaction to the candy was confirmed; the 
color itself was implicated by the process of elimi- 
nation, and pharmacological testing was started on 
this and certain other permitted colors. It was found 
that by modern scientific testing methods this color 
was not “harmless,” but in sufficient concentration 
was quite capable of causing harm. Similar results 
followed on several other colors. 

Here now was the problem. Could the Food and 
Drug Administration certify a color that was proven 
not harmless in relatively high concentration, even 
though its normal use was in amounts and in ways 
in which harm could not be demonstrated? Could a 
tolerance, either in concentration or in method of 
use, be established? We thought the law did not per- 
mit this, and therefore, proceeded to delist a group 
of colors. This action ultimately resulted in a test of 
our conclusions before the Supreme Court (Flemming 
v. Florida Citrus Exchange, 358 U.S. 153 (1958) ). The 
Supreme Court unanimously agreed that the Depart- 
ment had properly interpreted the statute that no 
tolerance could be set for colors that injure test 
animals, and it agreed that the feeding levels em- 
ployed in our tests were appropriate. If a color is a 
harmless substance, no further inquiry except its pu- 
rity can be made about it, and it might be freely 
used once listed and certified. If it is not a harmless 
substance, no further inquiry need be made—it can- 
not be used at all. 

Meanwhile, pharmacological testing had progressed 
on other permitted colors and the evidence began to 
indicate that additional colors could not be tolerated 
for unrestricted use. About this same time it began 
to be abundantly clear that the 1938 Act was out of 
date in a second respect. The certification procedures 
cover “coal-tar” colors only, a group of colors difficult 
to define chemically, leaving unregulated or in the 
debatable “grey” area some widely used coloring ma- 
terials that for the protection of the public health 
should be included in a pretesting program. 

From still another source came support for a change. 
A committee of eminent scientists, selected by the 
National Research Council, examined our Act as it 
related to colorants and concluded that a change was 
definitely in order. It became increasingly apparent 
from all sides that if coloring of foods, drugs and 
cosmetics was to be continued in the manner widely 
desired by consumers, a new procedure would have 
to be worked out. 

A procedural trail had already been blazed by the 
Food Additives Amendment of 1958, an amendment 
to the Federal Food, Drug, and Cosmetic Act that 
provided for the inclusion, under appropriate safe- 
guards, of chemicals that were not harmless “per se,” 


but safe in specified amounts and under specified con- 
ditions. The Department, therefore, presented its 
answer to the problem in the form of proposed legis- 
lation, which after comprehensive Congressional study 
was enacted and signed into law by the President 
on July 12, 1960. The statute known as the “Color 
Additive Amendments of 1960.” 

It was realized that the provisional listing of the 
non-coal-tar color additives was far from being all- 
inclusive. The Food and Drug Administration lacked 
complete use data on these products, and hence, re- 
quested in the Federal Register that all users or manu- 
facturers of color additives present relevant data as 
to prevailing levels of use of the provisionally listed 
color additives, or of any other color additive; and to 
support any temporary tolerances that may be re- 
quired for the protection of the public health. This 
data is requested prior to January 1, 1961, to be sub- 
mitted to the Hearing Clerk of the Department of 
Health, Education, and Welfare. Some response to 
this request has been received, but we are certain 
that a great deal more will have to be obtained from 
some sources before January 1, in order to make the 
provisional listing complete and meaningful. 

The terms of the statute provide for a two and 
one half year transitional period, at the end of which 
time it is contemplated that the color additives will 
be permanently listed for their specific or general 
use or uses, and under appropriate tolerances or re- 
strictions, if such is necessary. There is an extremely 
important point that cannot be overemphasized: at 
the end of the two and one half year transitional 
period, color additives not listed under the terms of 
the statute and products in which unlisted color 
additives are used, will be illegal and subject to the 
sanctions of the Food, Drug, and Cosmetic Act. 

One recent development was pathological evalua- 
tion of some animal tests of the color additive, FD&C 
Red No. 1. Recent tests on this color additive have 
demonstrated it to be toxic to laboratory animals with 
the development of liver damage. On November 22 
this color was eliminated from the provisional list of 
color additives which may be used in foods, drugs 
and cosmetics because in our judgment such action 
is necessary to protect the public health. After pub- 
lication of the Order in the Federal Register batches 
of FD&C Red No. 1 will no longer be certified and 
further use of this color in foods, drugs, and cosmetics 
will be prohibited. 

An important part of these proposed regulations 
which will be needed as industry shifts from the 
transitional into the permanent listing are the me- 
chanics for petitioning for appropriate listings. The 
machinery which has worked satisfactorily in the case 
of food additives has been essentially adopted for the 
color additive regulations. 

It is our belief that color additive legislation was 
very necessary, and that the amendments as passed 
satisfactorily answer the prevailing problems. It is 
our opinion that the statute is good legislation, badly 
needed by industry, and enforceable by regulatory 
officials. Most important, it provides the consumer 
with eye-appealing food, drugs, and cosmetics that 
are safe. 
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A bit of history: 


The ancestry of the modern 
chocolate coating machine 


By A. E. HAwKINS 
Jabez Burns & Sons, Inc. 


I will try and give you a little history behind the 
development of the enrober or chocolate coating ma- 
chine. I am grateful to Mr. Victor Simonet Savy of 
Savy Jeanjean for the background information and 
data. 

The chocolate coating machine or enrober was in- 
vented in France and is a Savy creation. The original 
idea for the coating machine belongs to a Mr. Ernest 
Magniez of Magniez-Baussart Chocolate Manufactur- 
ers of Amiens, France. On October 19, 1900, Mr. 
Magniez applied for and received French patent No. 
304691 for a “machine to dip and coat”, which worked 
by the discharge of chocolate paste on an endless 
track consisting of threads. The first machines were 
built in the Savy factory and had silk threads; wire 
belts were a later development. 

Savy Jeanjean in the person of Mr. Alfred Savy 
acquired full rights to the patent and also secured 
patent protection in Belgium, Switzerland, England, 
Germany and the United States. 

In 1901, Mr. Alfred Savy came to the United States 
with the drawings of the coating machine and con- 
tacted Mr. Frank H. Page, President of the Confec- 
tionery Machinery and Manufacturing Company of 
Springfield, Massachusetts. 

A prototype of the coating machine was sent from 
France early in 1902 and in the same year an agree- 
ment was reached between the two companies for 





This information is taken from a talk given by Mr. Hawkins at the 
October meeting of the Boston Chapter of the American Association 
of Candy Technologists 
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the manufacture of the coating machine in the United 
States. This was the origin of the famous “Standard 
Coating Machine” built by the Confectioners Ma- 
chinery and Manufacturing Company under Savy 
Jeanjean license. This machine had considerable suc- 
cess in the United States and throughout the world. 
Because of the fact that the machine was being mass 
produced in the United States Savy Jeanjean gradually 
got around to importing most of the machines of this 
model which they sold in Europe, from the United 
States. 

In 1903, Savy took out a French patent No. 337005 
for an improvement to the original Magniez machine. 
With this improvement, before the candies passed 
through the coating section they first went to a metal 
screen containing a supply of chocolate to form the 
bottom part of the candy. This was the “Bottoming 
Machine” which was later manufactured in Spring- 
field under the name of “Bottoming Attachment.” 

After the 1914-1918 war, Savy Jeanjean and in par- 
ticular it’s technical director, Mr. Emile Savy, made 
numerous improvements on coating machines. The 
Universal Coating Machine designed by Mr. Emile 
Savy, made it possible to do complete coating, partial 
coating, complete dipping, half dipping, etc. 

On March 28, 1924, Mr. Emile Savy took out French 
Patent No. 580702 for the “Eco” Coating Machine in 
which the advantages of “superfusion” were applied 
to automatic coating for the first time. 

Practically all of the coating machines in use today 
are successful versions of one or more of these patents 
developed many years ago which of course long since 
have become public property. 
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mean faster selling candies! 
and here are two BURRELL Belts to give you the Brightest Bottoms... 


BURRELL 


MIRAFLEX 


COOLING TUNNEL BELTS 





for the highest possible gloss 
and minimum stretch 


This Burrell-built Belt is made with 3 mil DuPont “MYLAR’’* 
surface. It gives bottoms a mirror shine that is unequalled by any 
other Belt. ‘‘Miraflex’’ has great tensile strength, and remarkably 
high dimensional stability—it has very low stretch even under 
severe operating conditions. Yet its flexibility is excellent. Impervious 
to attack by grease or food acids, solvents and moisture, ‘“‘Mirafiex”’ 
is easy to keep clean and serves efficiently during a long life. 

*DuPont’s trademark for their brand of polyester film 


This highly popular Burrell-built Belt is in wide use in candy plants 
throughout the country. Its vinyl surface gives excellent brightness 
to bottoms, and in addition provides unexcelled transfer properties. 
The resistance of ‘‘Miragloss” to abrasion is remarkable, which adds 
both to Belt life and ease of cleaning; and ‘‘Miragloss” users have 
little worry about cracking or checking, since this Belt stands head 
and shoulders above ordinary types in flexibility. Both ‘““Miragloss’’ 
and ‘‘Miraflex”’ are odorless and stain resistant, and are easy to splice. 


BURRELL 


MIRAGLOSS 


COOLING TUNNEL BELTS 





for superior gloss with top 
flexibility, exceptional transfer 


AND FOR PACKING TABLE OR VIBRAPAK —"Miragloss” is the ideal Belting; 
when you use this unusual Beit at this critical point in the production line, you are sure 
of retaining the glossy brightness which “Miragloss” or “Miraflex" has given your 
chocolates, to send your products to market in the finest saleable condition. Single 
texture “Miragloss” is the choice for VIBRAPAK; double texture “Miragloss” is recom- 


mended for the PACKING TABLE. 








* BURRELL has concentrated on the special problems of confectionery, OTHER BURRELL SPECIALIZED PRODUCTS FOR THE 


baking and other food product plants for many yeors. The design 
and construction of BURRELL Belts reflects this long experience. 
Materials used are the finest available to meet operating conditions, 
and to give proper length of service. And BURRELL excels in splicing 


CANDY PLANT 


e Feed Belts e Batch Roller Belts 


methods, to make Belt applications simple and efficient. Put your e Wire Belting + Caramel Cutter Boards 
Belting problems in expert hands—let BURRELL “know-how” and e “Reflecto”’ Cooling Tunnel Belts e Plaques 


rapid service work for you. 





e Packaging Table Belts 











= BELTING COMI 





CHICAGO PHONE: AMbassador 2-8110 


BRANCH OFFICES: New York Area: DUmont 5-7152, 36 Shelby Street, 
i= [= Ee L Dumont, N. J. Chattanooga Area: TRemont 7-6156, 1420 August Drive, 
Hixson, Tenn. Cleveland Area: SPring 7-4294, 5478 Revere Drive North 


Olmsted, Ohio. Milwaukee Area: Liberty 2-4949, 1120 Evergreen Drive, 
Waukesha, Wis. San Francisco Area: YOrkshire 7-5993 or ENterprise 1-1061, 


7501 N. ST. LOUIS AVE., SKOKIE, ILLINOIS 1062 East Rose Circle, Los Altos, Calif. 
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The MANUFACTURING CONFECTIONER’S 


andy 
Clinic 


Code ILI 
Assorted Hard Candy Cuts 
13¢ 
(Purchased in a candy shop) 

Container: Cellulose bag, paper clip on 

top printed in blue and gold. 
Cuts: 

Colors: Good 

Strings: Good 

Gloss: None 

Texture: Good 

Flavors: See remarks. 
Remarks: Flavors are not up to the 


standard used in hard candy in the 
U.S.A. 


Code 1Cl 
Pineapple Hard Candy 
10¢ 
(Purchased in a candy shop) 
Appearance of Package: Good 
Wrapper: Hard candy is made in the 
shape of a pineapple wedge. 10 piec- 
es are packed on a round cardboard 
disc. Printed cellulose wrapper. 
Candy: 
Color: Good 
Sugaring: Good 





Hard Candies 


Texture: Good 
Flavor: Good 

Remarks: A novel package, something 
different. The pineapple flavor is the 
best we have ever examined. Most 
pineapple flavors usually taste like 
anything but pineapple. Very neat 
and attractive package. 


Code 1H1 
Assorted Hard Candies 
33¢ 
(Purchased in a candy shop) 

Appearance of Package: Good 

Container: Cellulose bag printed in yel- 
low, gold, green and pink. Candies 
are wrapped in printed colored wax 
paper. Wrappers are very attractive. 

Candies: 

Colors: Good 

Jacket: Good 

Gloss: Fair 

Centers: Good 
Flavors: See remarks. 

Remarks: Flavors used may appeal to 
the consumer in Europe but they 
would not pass with the American 
consumer. Very attractive cellulose 
bag. 





Candy Clinic Schedule For the Year 


JANUARY—Hard Candies 


FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fudge 
AUGUST—Summer Candies 


SEPTEMBER—Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 

NOVEMBER—Panned Goods; I¢ and 2¢ Pieces 
DECEMBER-—Best Packages and Items of Each Type Considered 


During the Year. 
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The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manu- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Code 1F1 
Filled Hard Candies Plastic Type 
12¢ 
(Purchased in a candy shop) 
Appearance of Package: Good 
Container: Paper bag printed in red, 
yellow, blue and white. Imprint of 
pieces in colors. Pieces are wrapped 
in printed paper. 
Candies: 
Color: Good 
Jacket: Good 
Gloss: Fair 
Centers: Good’ 
Flavors: Good 
Remarks: Very well made plastic piec- 
es; very thin jackets and the flavors 
were the best of all European can- 
dies we have examined. 


Code 1Q1 
Assorted Plastic Filled Hard 
Candies 
14¢ 
(Purchased in a candy shop) 

Container: Cellulose bag printed in red 

and white. 
Hard Candies: 

Colors: Good 

Texture: Good 

Centers: Fair 

Flavors: Poor 
Remarks: The flavors used in_ these 

hard candies are of the cheapest kind. 


Code IKI 
Hard Candy Lemon Drops & 
Filled Plastic Pieces 
79¢ Pound 
(Purchased in a candy shop) 
Sold in Bulk: 
Pieces: Pieces are wrapped in printed 
cellulose. 
Colors: Good 
Gloss: Fair 
Texture: Good 
Centers in Filled Pieces: Good 
Flavors: Good 
Remarks: Good eating hard candy, but 
highly priced at 79¢ the pound. 








WRAPS TWO 


DIFFERENT STYLES 
— SIMULTANEOUSLY — 


PN ie) od 11) ee 


600 PER MINUTE 


Otto Haensel’s HBX High Speed Candy Wrapper 
applies twist wraps, sacchetti wraps, basket wraps, 
crimp wraps and bunch folds to solid, filled and 
chocolate coated candies — and it’s the only ma- 
chine in the world that applies a crimp wrap with 
an inner wrap. It puts different types of wraps on 
different kinds of candies simultaneously. And it 
wraps two candies at a time, operates at infinitely 
variable speeds from 150 to 300 rpm, wraps up to 
600 per minute. Two machines operating together 
will produce four different wraps with four differ- 
ent shapes with four different flavors to make the 
perfect assortment. 

Drastically reduces time and labor costs, too. 
And its patented device that keeps understrip 
shorter than outer wrap cuts material costs up to 
15 percent. Easily adaptable to your specific needs 
— wrapping your products with surprising speed 
and versatility and at surprisingly low costs. 



























WRITE FOR LITERATURE. 


OTTO HAENSEL 
MACHINE CO. 


60 East 42nd St. New York 17, N. Y. 
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Code 1Jl 
Milk Chocolate Shell Pieces 
9¢ 
(Purchased in a candy shop) 

Appearance of Roll: Good 

Wrapper: 8 pieces are wrapped in gold 
foil. A paper band is printed in dark 
brown, red, white and yellow. 

Pieces: The pieces are light chocolate 
shell pieces with caramel center. 
Chocolate: Good 
Molding: Good 
Color: Good 
Center: Good 

Remarks: The best piece of this kind 
we have examired this year. 


Code 1R1 
Chocolate Coated Chocolate 
Paste Bar 
1% ozs.—l10¢ 
(Sent in for analysis) 
Appearance of Bar: Good 
Size: Small for a 10¢ seller. 
Wrapper: White glassine printed in 
brown, blue and red. 
Bar: Bar is made in 2 pieces. 
Coating: Dark: Good 
Center: 
Color: Good 
Taste: Good 
Texture: Good 
Remarks: A good eating bar, but most 
10¢ bars on the market are at least 
2 ozs. 


Code 1S1 
Almond Cluster Bar 
1% ozs.—l10¢ 
(Sent in for analysis) 

Appearance of Bar: Good 

Size: Good 

Wrapper: White glassine printed in 
brown, red and orange. 

Bar: Bar is made in two pieces (not a 
cluster); solid chocolate with roasted 
almond pieces. 

Milk Chocolate: 
Color: Good 
Taste: Good 
Almonds: Good 

Remarks: A very good eating bar, with 
a good amount of almonds and a 
good milk chocolate. Should be a 
good seller. 


Code 1T1 
Chocolate Bar 
4\%2¢ 
(Purchased in a candy shop) 

Appearance of Bar: Good but small for 

a 414¢ bar. 
Wrapper: Inside foil wrapper, outside 

paper band printed in red and gold. 
Bar: 

Color: Good 

Molding: Good 

Texture: Good 

Taste: Good 
Remarks: A good eating chocolate bar, 

one of the best we have examined 

this year. 
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Above: Hayssen Double Bucket Scales attached to Hayssen Elevator for floor level 
feeding. Scales dump product to elevator buckets for delivery to filling tubes. 


OUTPERFORMS ALL OTHERS 


An entirely new principle has been developed to make the new Hayssen Double 
Bucket Scale the most accurate net weight scale feed in the industry. Rugged, easy 
to adjust scales, two each for each head, can be floor mounted for convenience. 


© DOUBLE WEIGHING — Bulk charge is weighed at top scale, then trans- 
ferred, slightly underweight, to second scale. Dribble trays feed second 
scale to bring charge to proper weight before dumping to filling equipment. 
ONE-PIECE ACCURACY — Extended dribble trays, each 30” long, allow 
one-piece feeding for final weighing. Packages can never be underweight. 


FULL CYCLE FEEDING — A full filling cycle is allowed for both bulk 
charge feeding and dribble feeding, thus allowing accurate weighing at 
greater speeds. 

AVAILABLE FOR ALL HAYSSEN COMPAK MACHINES — The new 


Double Bucket Scale can be attached to any existing Hayssen Compak 
Packaging Machine. It is available for both single tube and double 


tube machines. 


first in Automatic Packaging since 1910 


HAYSSEN 


MANUFACTURING COMPANY ¢ DEPT. MC 121 ° SHEBOYGAN, WISCONSIN 
Offices in principal cities. Check your phone directory. 


Atlanta © Boston © Chicago © Columbus Dallas © Denver © Detroit © Evansville, Ind. ¢ Jackson, Miss. ¢ Kansas City 
Minneapolis @ New York © Philadelphia © St. Louis ¢ San Francisco ¢ Montreal © Toronto © Vancouver 








ARE MADE wiry 


= 
46 (| 
ORT AY 
' $-10-xy 


THE 
SCIENTIFIC 
HARD BUTTER 











North... East... South... 
West... confectioners 
everywhere who want the 
finest in coatings rely on 
S-70-XX, the exclusive Com 
Products’ hard butter. 


S-70-XX answers today’s 
demand for quality 
confections. Your customers 
can taste the delicious 
difference. You can be sure 
of uniformity and quality 
with controlled low-melt 
fractions. S-70-XX 

is available in desired 
melting points 


For immediate delivery, call 
your supplier and be sure 
to specify “S-70-XX” for 
your hard butter needs. 


CORN PRODUCTS 
DIVISION on, 
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Code 1GI1 
Assorted Chocolate Panned 
Dragees 
2l¢ 
(Purchased in a candy shop) 
Appearance of Package: Good 
Container: Cellulose bag 
white. 
Dragees: 
Colors: Good 
Panning: Good 
Gloss: Good 
Centers: Good 
Taste: Good 
Remarks: The workmanship and qual- 
ity of the centers were very good, 
better than many we have in the 
U.S.A. at this price. 


printed in 


Code 1E1 
Milk Chocolate Bar 
5¢ 
(Purchased in a candy shop ) 
Appearance of Bar: Good 
Size: Good 
Wrapper: Inside foil wrapper printed 
in blue; outside cellulose wrapper. 
Bar: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: A very fine eating milk choc- 
olate bar. We in the U.S.A. could not 
make a chocolate bar of this size and 
quality for 5¢. 
Code 1D1 
Milk Chocolate Bar 
5¢ 
(Purchased in a candy shop) 
Appearance of Bar: Good 
Size: Good 
Wrapper: Inside foil wrapper, outside 
cellulose wrapper printed in blue, 
white and silver. 
Bar: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: A very fine chocolate bar. 
We could not make a bar in the 
U.S.A. of this size and quality for 
5¢. Attractive wrapper for a 5¢ bar. 





Milk Chocolate Coated Fudge Bar 
1% ozs.—5¢ 
(Picked up in a candy factory) 
Appearance of Bar: Good 
Size: Good 
Coating: Good 
Center: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: A good eating fudge bar, 
very large for a 5¢ seller. 





Code 1Al 
Nut Roll Bar 
2% ozs.—l0¢ 
(Obtained in a candy factory) 
Appearance of Bar: Good 
Size: Good 


Wrapper: Inside paper wrapper, out- 
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side glassine paper wrapper printed 
in red, brown and white. 
Bar: 
Coating: Dark: Good 
Peanuts: Good 
Center: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: The best nut roll bar of this 
type we have examined this year; 
very good quality. 


Assorted Chocolates 
1 Ib.—$1.30 


(Sent in for analysis) 
Appearance of Package: Good 





Container: One layer type, white glazed 
paper top printed in gold. Imprint 
of bow and ribbon in pink on two 
corners. Cellulose wrapper. 

Appearance of Box on Opening: Poor. 8 
pieces were broken and crushed. 

Number of Pieces: 

Dark Coated: 15 
Light Coated: 16 
Coatings: 
Color: Good 
Gloss: Good 
Strings: Good 
Taste: Good 

Dark Coated Centers: 

Orange Colored Cream: Could not 
taste any flavor 

Lemon Cream: Good 

Vanilla Caramel: Tough 








with Perfect Results 





184 NORTH 8th. ST 





CONFECTO-SPRED 
SERVES THE 
INDUSTRY 


VEGETABLE OIL STABLE 
RELEASE COMPOUNDS | 


Developed especially for 
Changing Times & Better Services 


CONFECTO-SPRED is used 
widely for Value Performance 


Used Nationally for Over 6 Years 


For Cooling Slabs — Band Ovens 
Belts —Trays —Transfer Pans 


* Contains no mineral oil 


INTERNATIONAL FOODCRAFT CORP. 


BROOKLYN 11 





NEW YORK 











White Cream: Could not identify flavor 
Mint Cream: Good 
Maple Cream: Good 
Light Coated Centers: 
Honeycomb Chip: Good 
Lemon Cream: Fair 
Maple Nut Cream: Good 
Vanilla Cream: Good 
Nut Nougat: Good 
Pecans: Good 
Orange Colored Cream: Could not 7 
taste any flavor. ] 
Assortment: Fair 
Remarks: A divider should be used to 
avoid broken pieces. We suggest all 
flavors be checked as they were too 
weak. The assortment contained tco 
many creams. Suggest more hard and 
chewey centers be added to improve 
the assortment. This assortment is 
highly priced at $1.30 the pound. 


Code 1M1 
Chocolate Paste Bar 
12¢ 


(Purchased in a candy shop) 


Appearance of Bar: Good 

Container: Folding box printed in or- 
ange, brown and white. Bar is 
wrapped in tin foil. 

Bar: 
Color: Good 
Texture: Good 
Color: Good 
Filberts: Good 
Taste: Good 

Remarks: The best chocolate paste bar 
we have examined this year. 





p Ne™ LEHMANN — 


A4Yo¢ 


| (Purchased in a candy shop) 
TRIPLE LIQUOR Bar: Small in size for a 4%¢ bar of 


chocolate. 
Color: Good 


for Molding: Good 


Texture: Good 
Taste: Good 


fi H d H d t t Remarks: This bar had a very fine 
iner grin tf increase ou pu chocolate taste. It had an inside foil 
wrapper and an outside paper band 
: printed in buff and blue, imprint of 
This new Triple Cocoa Liquor Mill has an improved cooling girl in colors. 
system that discharges the ground liquor 40° to 50° lower in 
temperature than other mills. This, of course, raises the vis- 
cosity, substantially increasing fineness of grind and acceler- CodelP1 
ating output. Milk Chocolate Bar 


All adjustments for the new mill are automatic. Pressure da¢ 

gauges regulate settings for repetitive operation. Noise and (Purchased in a candy shop) 
vibration are greatly reduced. A highly streamlined profile, Appearance of Bar: Good but small for 
with elimination of all unnecessary recesses and projections a 414¢ seller. 

makes cleaning an easy task. This is important today, in view Wrapper: Outside paper band printed 


of increasingly strict public health laws. in lavender, white and gold. Inside 
foil wrapper. 


Bar: 


Gln Send for additional information. Color Good 
Molding: Gooc 
LE Texture: Good 
wea J.M.LEHMANN COMPARY, Inc Taste: Good 
-—_ in = " ’ e Remarks: One of the best milk choco- 


processing machinery late bars we have examined this year. 
550 New York Avenue, Lyndhurst, New Jersey A very fine milk taste. 
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WHEN YOU USE A 
* CHERRY FLAVOR BY 


RITTER > 


peers Cherry Flavors (black and red) come in 
| forms: True-Fruit Cherry” i 


January 1961 








for Better Marshmallows 
the SAVAGE BEATER 


. « « « IS YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker barse—100% sanitary. This beater is considered 
standard by manufacturers. 
Built for strength and dura- 
bility, it assures perfect 
manipulation of each batch. 
Hundreds of users in the 
United States and foreign 
countries prefer the Savage 
Beater for its economy in 
operation and performance 
in production, because it 
saves time, space, and op- 
erating cost. Four 200 pound 
Savage Beaters will supply a 
mogul for continuous opera- 


tion. 





THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 





Stainless construction—100% sanitary 
No corners for contamination 

Outside stuffing boxes—no leakage possible 
Maximum beating for volume 

Faster heat discharge from batch 
Creates volume suction of cold air 
Larger water jacket for quick cooling 
6” outlet valve for quick emptying 
Less power needed with roller bearings 
Large two piece air vent—sanitary 
Direct motor drive 


Sizes available: 150 lb. or 80 gal. capacity 
200 Ib. or 110 gal. capacity 


SAVAGE oval type marshmallow beater also manufactured with 
stainless water jacket, galvanized cast iron heads, paddles 
and breaker bars. 


Since 1855 


SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Il. 

















Confectionery 
Brokers 








SAMUEL SMITH 
2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carolina, 
S. Carolina 





FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 13024, Camp Taylor 
LOUISVILLE 13, KENTUCKY 
Terr.: Kentucky, Tennessee and 
Indiana 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—-Phone 
CYpress 8-5715 
NASHVILLE 2, TENNESSEE 
Terr. : Kentucky, Tennessee 





IRVING S. ZAMORE 
2608 Belmar Place 
Swissvale, 
PITTSBURGH 18, PA. 
Confectionery Broker Representing 
Manufacturing Confectioners 
Since 1925 
Territory: Western Pennsylvania, 
est of Harrisburg 





New York New Jersey Penna. 
Manufacturers’ Representative 
JOHN O’MEARA, JR. CO. 
507 Fifth Ave., New York 17, N. Y. 
Tel: OXford 7-1554 
Warehousing Available 
Delaware Maryland Wash., D. C. 





G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El Paso 
County Texas 
P. O. Box 227, ——e 
- Mex. 
Personal service to 183 jobbers, super-markets 
and department stores. Backed by 26 years ex- 
perience in the confectionery field. We call on 
every account personally every six weeks. 
Candy is our business. 





LIBERMAN SALES 
COMPANY 
324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
Branch Office: 445 East Second 
South Salt Lake City 11, Utah 
I. Liberman Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Nevada, Utah 





HARRY N. NELSON CoO. 
646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Terr.: Eleven Western States 
Branch Offices: 1340 E. 6th St., Los Angeles 
21, Calif.; 1101 S. E. Water Ave., Port- 
land, Oregon; 2999 South Cook St., Denver, 
Colorado 





RALPH W. UNGER 
923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 
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NEWSMAKERS 


Dodge & Olcott, Inc. has moved its general offices and 


laboratories to the Manhattan Industrial Center, 75 Ninth | 


Avenue, New York 11, New York. D&O has been a man- 
ufacturer and merchandiser of essential oils, seasonings, 
flavors, and aromatic chemicals since 1798. 


J. W. Greer Company has appointed Herbert L. Geg- 


enhuber representative for the confectionery industry in 
the middle west area. Mr. Gegenhuber will work with 
Mr. Jack E. Postl who continues as Greer’s area manager 
of sales. 


Maurice F. Healy, Jr. has been named assistant to the 
senior vice president, corporate development of Corn 
Products Company. In this newly-created position Mr. 
Healy will assist in matters pertaining to new products 
and acquisitions. 


Emil Pick, senior partner of Emil Pick Company, New 
York City cocoa brokers, died on December 12th. Mr. 
Pick had been active in the industry for many years and 
had been a sustaining member of the National Confec- 
tioners Association for the past twenty years. 


Carle & Montanari has instituted a company maga- 
zine the first copy of which tells of the development of 
the company from its founding. The founder, Enrico 
Carle, while still living has turned the active manage- 
ment of the firm over to his son, John. This issue tells 
something of the first exhibits in national fairs as well 
as some details of recent additions to the firm’s line of 
confectioner and chocolate machinery. Copies are avail- 
able from the company at Via Neera N. 39, Milano, 
Italy. 


Louis M. Leonard has joined American Viscose Cor- 
poration’s film division as sales promotion supervisor of 
the market development department. Mr. Leonard was 
previously account executive at Arndt, Preston, Chapin, 
Lamb & Keen advertising agency. 


The Corn Industries Research Foundation recently re- 
elected Frank K. Greenwall president and reinstalled other 
officers for a one year term. William T. Brady, chairman 
of Corn Products Company and A. E. Staley, Jr., chair- 
man of A. E. Staley Manufacturing Co., were re-elected 
vice presidents of the Foundation by the board of trustees. 
Floyd J. Hosking, executive vice president and treasurer 
of the Foundation for the past several years will continue 
to serve in those positions. 


W. Glenn Stalker, recently ap- 


California Almond Growers Ex- 
change joined the organization in 
1939. He served the Exchange in 
consultation with the war-time 
O.P.A. in developing price ceilings 
for almonds and represented the 
organization in hearings before the 
U. S. Tariff Commission in connection with post-war im- 
ports. Mr. Stalker has been in charge of the membership 
department since 1939 and has been a member of the 
Almond Control Board since 1950. 
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*And for smooth milk 
chocolate flavor, insist on 
coatings made with 


MIL-LAIT® 


the enzyme modified whole milk powder 
that adds the “real” to milk chocolate. 






Your Chocolate Supplier can dem- 
onstrate the delightful difference. 
Send for FREE samples. 


Se DAIRYLAND FOOD LABORATORIES, INC 


620 Progress Avenue @ P.O. Box 406 @ WAUKESHA, WISCONSIN 











PREFERRED 
IDEAL 


because... 





















... faster 


...more 
efficient 


... greater 
production 


write for 
detailed brochure 


500 caramels 
cut and wrapped 
in a minute 








investigate today 


Established 1906 


IDEAL WRAPPING MACHINE COMPANY 





MIDDLETOWN, NEW YORK, U 
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“* ,.. 1 brings the Missus some Brazil Nut 
Candies and [’'m out of the doghouse.” 


Kernel Nut of Brazil Says: 


It works! One effective way to soften the 
displeasure of an angry wife is to woo her 
with candy made extra tempting with 
fresh, crunchy Brazil Nuts. For most every- 
one . . . wives included . . . has a special 
liking for candies made doubly delicious 
with flavorful Brazils. This is why, to step 
up sales and profits, you should start now 
to use more Brazils in your candy formulas. 
Popular Brazils give your fine candies more 
“eye appeal,” more “buy appeal.” So keep 
these Brazil Nut Candy sales winners always on prominent dis- 
play, not only during holidays, but throughout the year. Sugges- 
tion: Bring out your own Brazil Nut Candy Bar. You'll find this 





a mighty good profit builder. 


FREE ... FOR YOU ... this 

book of tested ideas all to help : 

you make more money. Just fill A Panane of 
out and mail us the coupon in Fommnciat 
this advertisement. By return tate ae, 


mail, our handsomely illustrated, 
72-page Candy Formula Book 
will come to you without cost. 
Contains 81 practical, sales boost- 
ing candy suggestions by the 
noted authority, Mr. Jas. A. 
King. Get your copy now. 


CLIP AND MAIL THIS COUPON TODAY 

















Brazil Nut Association, Dept. MA-11 
100 Hudson Street, New York 13, N. Y. 


Please send me FREE your helpful Brazil Nut Candy 
+? aces Book with its wealth of proven, sales making 
leas. 


COMPANY 

STREET 
CITY ZONE STATE 
BY 





























Make the vanilla 


mg Se ee Make the 


we Ci 
Planifoline (f 


pliant extract only 
today quality ’ 
economy answer to 


Vanilla 


Planifoline 


Make the taste test . . . the 
cost test .. . and you'll decide 
on Planifoline . . . available 

in one to 10-fold concentrates, 
oleoresins, and imitation a 

vanilla sugars of varied strengths. Es 


LABORATORIES, INC. 


EXECUTIVE OFFICES: 


900 VAN NEST AVE., (BOX 12) NEW YORK 62, N.Y. 
CHICAGO 6 » LOS ANGELES 21 

¢ Boston ¢ Cincinnati e Detroit e Dallas 

e New Orleans e St. Louis e San Francisco 

Sales Offices in Principal Foreign Countries 
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Hansella Machinery Corp. 


The distance and time problem: | 


with every conveyor assembly is 
always the same, whether it applies 
to cars, radios, or other products. 
It is always important, that at the 
right moment the correct part is 
available. 
In candy manufacturing — further 
factors are added: the variety of 
physical and chemical conditions of 
the raw materials during the manufac- 
turing process. Even slightest diffe- 
rentials of the recipe or in its hand- 
ling endanger the. quality of the 
candies. 


Grand & Ruby Avenues 


The Hansella Dissolving Unit, 
»Solvomat« type 126 combined with 
Vacuum-Cooker type 145 or type 135, 
works fully automatically. All stages 
from measuring the granulated sugar 
right through to the vacuumizing of 
the cooked ‘batch are positive and 
faultless. Without. supervision. .this 
unit delivers’ high © quality sugar 
batches. 


aS 


Palisades Park, N. J. 














CALENDAR 


January 13; Los Angeles Confectionery Sales Club, noon 
meeting, Roger Young Auditorium, Los Angeles, Calif. 


January 15-18; Boston Candy Show, Statler Hotel, Boston, 
Mass. 


January 16; Confectionery Salesmen’s Club of Philadelphia, 
1:30 PM meeting, 2601 Parkway, Philadelphia, Pa. 


January 18-19; Manufacturing Confectioners Traffic Con- 
ference, annual meeting, New York City. 


January 22-25; Philadelphia National Candy Show, Ben- 
jamin Franklin Hotel, Philadelphia, Pa. 


January 27; Boston Confectionery Salesmen’s Club, Inc., 
8:00 PM meeting, Kenmore Hotel, Boston, Mass. 


January 28; Southwestern Candy Salesmen’s Association, 
12 noon meeting, Sammys Restaurant, Dallas, Texas. 


February 6; Denver Mile Hi Candy Club, 7:45 AM, break- 
fast meeting, Denver Athletic Club, Denver, Colorado. 


February 6; Retail Confectioners Association of Philadel- 
phia, Inc., 6:30 PM meeting, Dairy Maid Restaurant, 
Philadelphia, Pa. 


February 9; New York Section, AACT, monthly meeting, 
Busto’s Restaurant, New York City. 


EFFICIENT fo use...to sell- 


BAG TOPS by CROCKER 


Seal fast, firmly...sturdy 
stock won't tear or abrade during process- 
ing. Color fast inks won't fade, scuff or 
rub off. Supermarkets say Crocker bags 
tops sell fastest! 


FAST DELIVERY! You can control accuracy 
and save money by using Crocker’s 24-48 
hour delivery service (anywhere in the 
country)! 


LABELS - FOLDING CARTONS - ROLL LABELS 
P-0-P MATERIAL 


_——<—scse oee eK Oe Ee 
; - a tl 


February 14; Boston Section, AACT, monthly meeting, 
Beacon Street Hotel, Boston, Mass. 


February 17; Chicago Section, AACT, monthly meeting, 
The Dania Club, Chicago, Illinois. 


February 22-24; Western Candy Conference, Biltmore Ho- 
tel, Santa Barbara, Calif. 


April 26-28; Pennsylvania Manufacturing Confectioners 
Association, 15th annual Production Conference, Frank- 
lin & Marshall College, Lancaster, Pa. 


May 2-9; Macropak, Sixth International Packaging Exhi- 
bition, R.A.I. Exhibition Halls, Amsterdam, Holland. 


May 14-17; Flavoring Extract Manufacturers’ Association, 
52nd annual convention, Savoy Hilton Hotel, New York, 
New York. 


June 11-15; National Confectioners Association, 78th an- 
nual convention, Conrad Hilton Hotel, Chicago, Ill. 


June 11-15; Associated Retail Confectioners of the United 
States, annual convention, Drake Hotel, Chicago, Il. 


November 7-10; Packaging Machinery Manufacturers In- 
stitute, 1961 trade show, Cobo Hall, Detroit, Michigan. 








Is this necessary! 
Try reading whole issues 
Only $3.00 A Year 


Circulation Dept. 
THE MANUFACTURING 


H. S. CROCKER CO., Inc. 
1000 San Mateo Drive, San Bruno, California 


SALES OFFICES: . . . Atlanta - Baltimore - Cincinnati 
Chicago - Dallas - Detroit - Jackson, Miss. - Los Angeles 
Minneapolis - New York - Oakland, California - Omaha 
Philadelphia - Portland, Oregon - St. Louis - San Diego 
Seattle - Tampa - Winter Haven - San Francisco 


CONFECTIONER 
418 North Austin Boulevard 
Oak Park, Illinois 
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CERTIFIED 
FOOD 


Whatever confections you produce, make them more brightly 
attractive, keenly tempting with Red Seal Colors—famous 
for exceptional brilliance, purity, uniformity. Warner- 
Jenkinson’s know-how and facilities are at your service. 
Write in confidence. 


WARNER-JENKINSON MANUFACTURING co. 
Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
2526 Baldwin St. ° St. Louis 6, Mo. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. * Warehouses: Boston, Jersey City, Atlanta 














Stehling Coating Mixers Have Proved 
perior . . For 


e Melanging ‘ 

e Emulsifying 

e Storing 

e Making compound coatings 
e Melting whole 10 Ib. cakes 


Over 300 Stehling mixers in daily use 
attest to the wide acceptance of this fine 
machine for the manufacture and use of 
coatings. This rugged construction, superior 
mixing action, and efficient operation have 
made “Stehling” a by-word in the industry. 

If you make or use large quantities of 
coatings, either pure or compound, you 
can be more efficient with a Stehling. Now 
available in five capacities 6,000 Ib., 13,000 
Ib., 20,000 Ib., 30,000 Ib., and 45,000 Ib., 
Also in single and double compartment ar- 
rangements. 


Write for literature and prices. 


/ 


(Sl 


wa AND BE SURE 
eer 


















A new horizontal drum warmer has been introduced. 
Designed especially for applications requiring frequent 
small-batch draw-off, the compact new drum warmer 
features a semi-cylindrical heating unit which cradles 
drum horizontally, lowering the drum to horizontal posi- 
tion provides gravity drainage. High-viscosity compounds 
such as corn syrup, shortening, honey and chocolate are 
brought to desired consistency and maintained ready for 
use around the clock. Snug-fitting asbestos gaskets pre- 
vent heat loss. 

For further information write: L. Palmer Company, 
28625 Grand River Avenue, Farmington, Michigan. 











Pure sugar decorations in hundreds of imaginative de- 
signs have been added to a popular line of Sugar Picks. 
Using ‘the inexpensive Sugar Picks as “props” an in- 

| finite variety of confectionery novelties can be created. 

| The decorations are hand-fashioned in brilliant, eye-catch- 

| ing colors. They are edible, present no storage problems, 

| and keep indefinitely. 

For further information write: J. A. Joffe & Co., Inc., 
Mount Vernon, New York. 
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A special grit embedded in a surface coating com- 
pound produces a sandpaper surface which reduces 
slipping effects in the area of machinery where safer 
footing is needed. The surface coating has inherent 
non-slip properties and the grit is sprinkled over the 
first coat before it has a chance to dry. Another 
coat is then applied to seal in the grit. The grit 
edges protruding through the coating form a pebbly 
surface which gives anchorage for the feet of ma- 
chine operators. The Nestle Company is using this 
process on a platform alongside their butter filter press. 

For further information write: Mine Safety Appli- 
ances Company, Pittsburgh, Pa. 


A new polymer-coated cellophane which offers ex- 
ceptional durability and product protection is now 
available. The family of cellophanes gives firm, strong 
seals at lower temperatures or higher speeds than 
other polymer-coated films, expediting the packaging 
operation. Highly moistureproof and durable, the films 
have excellent printability and machinability and _ re- 
sist shattering, shrinking and cockling. 

For further information write: Olin Mathieson Chem- 
ical Corporation, 460 Park Avenue, New York 22, N. Y. 


A line of custom-made tote boxes in a virtually 
unlimited range of sizes and shapes has been devel- 
oped. The boxes are ideally adapted to small volume 
users and feature such custom-made features as hand- 
holes, wooden runners with rivet washers and vent 
holes. Wall thickness ranges from 1/16 inch to 3/16 
inch. 

For further information write: Molded Fiber Glass 
Tray Co., Linesville, Pa. 





The development of a new polyethylene has been 
reported that is claimed to work well in standard 
overwrapping equipment. The new resin is called 
Petrothene® 218, for producing cast polyethylene film. 

Film produced from this resin is claimed to have 
exceptional clarity, plus the right degree of stiffness 
to be handled satisfactorily by overwrapping ma- 
chines. 

For further information write: U. S$. Industrial Chem- 
icals Co., 99 Park Avenue, New York 16, N. Y. 


A flow switch is now available which will respond 
to lack of material at a critical point in a bulk material 
handling system and automatically correct the diffi- 
culty or sound an alarm. A number of these switches 
can be used in one system. They can be installed in 
all types of feeder and conveyor troughs, in the dis- 
charge openings of bins, bunkers and hoppers, in 
angled or vertical connecting chutes, and in the dis- 
charge chutes of dryers, crushers, ball mills and other 
processing equipment. 

For further information write: Syntron Company, 
101 Lexington Avenue, Homer City, Pa. 


An aerosol spray is now on the market which when 
sprayed on the hot sealing bars of semi-automatic 
packaging equipment or hand sealing irons increases 
heat transmission, and speeds and improves the seal- 
ing operation. The spray can also be used on food 
processing equipment and is claimed to prevent stick- 
ing and reduce clean-up problems. The product is 
odorless, tasteless and non-toxic. 

For further information write: Camie Company, 
9225 Watson Industrial Park, St. Louis 26, Missouri. 














Branches and Warehouse Stocks in... 











Makers os ie 8 Chiselix Fae (as 


M ER NS CHOCOLATE COMPANY 
“s 155 Great Arrow Avenue e Buffalo 7, New York 


BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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CANT GéT HARD BoilED- 
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centers fresh, retards sugar crystallization—and builds 
Shopper Acceptance for you. SORBO Added also 
means faster Shopper Action in fudge, marshmallows, 
butter mints and butter creams. For stepped up Sales 
Activity, remember SORBO Added. Let us steer you on 
how much to add and where. 


Food Industry Dept., Atlas Powder Company, 
Wilmington 99, Delaware 
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A booklet is available which describes how to use 
color on corrugated containers. Ten product-news sit- 
uations are described which call for the use of color 
on shipping containers. Twenty-one key colors are 
studied for their psychological effect on both men and 
women. Copies are available free of charge. 

For further information write: Stone Container 
Corp., 4200 West 42nd Place, Chicago 32, Illinois. 


A new coder has been introduced which will imprint 
code-dates, lot or control numbers in any location on 
flat folding cartons at speeds to 350 per minute. The 
machine can be magazine fed or controlled by foot- 
pedal and it will handle almost any shape carton from 
%” x 2” to 8” x 12”. 

For further information write: Adolph Gottscho, 
Inc., Hillside 5, N. J. 


A high speed bunch wrapping machine has been 
developed which will wrap up to 550 individual 
round tablets per minute. Tablet sizes can range from 
%” to 1%” in diameter and from %” to %e”" in thick- 
ness. This model works on a new principle of contin- 


- uously rotating feed rollers which operate in conjunc- 


tion with a rotary knife. The rollers feed wrapping 
material (which may be unprinted or printed, cello- 
phane or waxed paper) from a single reel mounted 
horizontally. Cut wrappers are fed into individual 
pairs of small grippers mounted on a _ continuously 
rotating carrier wheel. Tablets feed vertically from a 
small hopper into individual pockets in a continuously 

















ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. ff. 
BOwling Green 9-8994 


80 WALL ST. 





COCOA BEANS — COCOA BUTTER 
Cocoa and Chocolate Products 





























ALUMINUM CANDY MOULD PATTERNS 
for use with mogul starch equipment 
We are now using the new hard burnished 
finish which eliminates the break-in period. 
They pay for themselves in a few weeks. 


CINCINNATI ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 
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rotating feed wheel prior to transfer to the wrapping 
wheel. This machine was produced in England by 
Forgrove Machinery Company, Ltd. 


For further information write: Package Machinery 
Company, East Longmeadow, Mass. 


A germicide tablet has been introduced which elim- 
inates the residue of less soluable cleaning agents 
which contributes to clogged machinery, corroded 
metal surfaces and contamination. The tablet contains 
tricolor isocyanuric acid (90% available chlorine), 
and is 100% soluable. One tablet dissolved in eight 
gallons of water makes a 100 part per million chlorine 
solution. 


For further information write: Alden Leeds, Inc., 
390 Butler Street, Brooklyn, New York. 


A new automatic imprinting attachment for wrap- 
ping, bag making, bundling and other machines in 
which flexible materials are processed, is designed 
to imprint the web during vertical travel. The imprint 
will make impressions on any flexible material and is 
adaptable to application of legends while material is 
moving in either an upward or downward direction. 
It is also suitable for imprinting individual products 
that are conveyed vertically. It will work on either 
continuous or intermittent feed and is available in ei- 
ther power or friction-driven models. 

For further information write: Adolph Gottscho, 
Inc., Hillside, New Jersey. 





You get 
all 3 
with 


Ingredients 


FLAVOR « ECONOMY 






QUALITY 


Here’s your direct line to higher sales and profits. 
Premium eer and flavor to assure repeat customers, 


yet priced for YOUR profit. 

e Nougat whip e X-L Cara- 
mel Paste e Hand Roll Creme 
e Vac-Kre-Lac e Coconut 
Paste e Super Bon Bon Creme 


FREE—New Candy Makers 
Guide. Samples ond prices 
FREE. Write Today. 


EN | HERR CO. 


STERLING, ILLINOIS | 

















Quality Confectioners Specialties 


SLAB DRESSINGS | 
LECITHINS | 
EMULSIFIERS 


Dalris Company, Inc. 


Box 107, Monmouth Junction, N. J. 
Arthur J. Rissetto, President 











Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $3.00 per year—$5.00 for 2 years. 


Feature Articles 
Candy Clinic | 
Candy Packaging 
Weekend Specials 

New Products 

And many other features 


418 N. Austin Blvd. Oak Park, Illinois 
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A new hard candy wrapping machine has been de- 
veloped as a result of four years experimental work. It 
is based on a new principle, a multiplicity of twisters, 
so that each works slower and without strain. All moving 





parts are waist-high and easily serviced. In most cases, 
parts are standard and may be purchased locally, simpli- 
fying the servicing and maintenance. 

The machine is initially geared for a speed of 300 
pieces per minute, though its maximum speed is some- 
what higher. The machine also features a continuous feed 
system, to provide a more gentle handling for fragile 
pieces. 

For further information write: John Sheffman, Inc., 
152 West 42nd Street, New York 36, N. Y. 








Because: they're high oil content 
pecans—bright, full-meated and 
firm, with the delicate flavor of 
freshly shelled pecans. 


Because: every pound of 
Fleischmann's is a pound of quality 
pecans, the pick of the pecan meats, 
rigidiy graded to specification. 


Because: they're backed with the 
kind of service which has earned 
Standard Brands a prestige 
reputation in the food field. 


specify Fleischmann’s Fancy Pecans 


Standard Brands Incorporated—Branches in All Principal Cities 


52 — The Manufacturing Confectioner 











H 


Moo 
mad 
Ac 
conf 
suga 

















Moore’s Candies 





San Rafael, California 


a is the specialty of the house at 
Moore’s Candies, in San Rafael, California. It’s been 
made and sold to Moore’s followers for thirty years. 
A crispy, chocolate-covered candy, it’s a light airy 
confection made with honey, molasses, corn syrup and 
sugar. Soda is added to create a fluffiness that keeps 
it light and high when poured on a slab. 

It's cut with a saw, then dipped into chocolate, 
packed and ready for the showcase. 

Moore’s is also one of the few remaining candy- 
makers in the area who make chocolate-covered egg 
creams, in addition to the popular butter creams. 
These are in addition, of course, to their wide assort- 
ment of chews, caramels, nougats, fruits, nuts and 
molasses candies. 

Owned now by Mrs. Geraldine Reece, Moore's 
was first opened in 1932 by Ralph and Thelma Moore, 
who have since retired to Vallejo, California. Mrs. 
Reece had gained her candy experience in Hollywood, 
California, worked with the Moores for twenty years, 
then purchased their business when they retired. 

The shop is located on San Rafael’s main street, 
Fourth Avenue. Traffic is always heavy, parking diffi- 
cult. The town has a population of 10,000, and thou- 
sands of others live in surrounding suburban areas. 
Business, in the six years Mrs. Reece has owned the 
shop has increased steadily each year. San Rafael is 
twenty miles from San Francisco, in one of Cali- 
fornia’s mushrooming counties (Marin). 

Open daily until 6:30, the shop is closed only on 
Sundays. 

Mrs. Reece buys hard candy from Peerless in Chi- 
cago and some wrapped candies locally. Otherwise, 
all that appears in their show cases is made in their 
kitchen. 

Three marble candy slabs, copper kettles and a 
large beater comprise most of their equipment. The 
candy is hand-dipped, hand rolled, and she employs 
one candymaker, one chocolate dipper, one candy 
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packer and a salesgirl. Paul Martinell who commutes 
to San Rafael from San Francisco, has been a candy- 
maker “all his life,” and Mrs. Reece feels fortunate to 
have his experienced hands in her kitchen. His life- 
like snake coiled realistically on St. Patrick’s Day this 
year, received many a quick second glance. 

Packaging is done in the shop, with special atten- 
tion to the accoutrements of seasonally-planned pack- 
ages. Deft fingers produce attractive boxes and bas- 
kets that “sell themselves.” 

Moore’s street-front window provides continuing en- 
tertainment for the pedestrian traffic, for a candy- 
trimmer sits there in full view of all. Molded choco- 
late baskets receive the quick application of pink or 
yellow flowers at Easter, and decorative trees and 
candles are trimmed with sugary ornaments in De- 
cember. Children, and their adult companions, flatten 
their noses in fascinated attention against the glass of 
the shop. 

Special orders are filled occasionally, with custom 
decorating and coloring done to order. A favorite 
Easter and Christmas order is a $30 basket of candy 
sent traditionally to a local convent. 

And in the other front window are two small round 
tables, ready to accommodate the overflow clientele 
from the soda fountain. In almost sidewalk cafe style, 
customers can enjoy the Fourth Avenue scene from 
this pleasant “fish bowl.” 

The fountain is limited to sandwich specials, which 
change daily, and the usual fountain fare. It’s always 
busy, patronized by local merchants and shopping 
housewives who have discovered the prompt service 
tailored to a brief lunch hour. 

Local radio station KTIM and the San Rafael daily 
Independent-Journal provide advertising media for 
Moore’s. But best advertising of all, maintains Mrs. 
Reece, are the satisfied customers who tell their 
friends. 











From Kitchen to Consumer... 


CONTROL COSTS...IMPROVE FLAVOR... QUALITY... UNIFORMITY 
..-APPEARANCE...with STALEY’S GUIDE TO BETTER CANDIES! 













WHAT IT IS WHAT IT DOES 





NAME OF PRODUCT 





WHERE YOU USE IT 


pt os gs nec ce ipsetetein 









Sweetose Syrup 







A clear, bland corn syrup of 
higher sweetness, less viscos- 
ity, and greater hygroscopicity 
than “Regular.” 








In candies of medium chewi- 
ness in which some moisture 
control is desired. 


Provides medium sweetness 
and body; controls graining; re- 
tards moisture loss. 


Staley's Intermediate 
Corn Syrup 























Improves flow of coatings and 
texture of candies containing 
fats; prolongs shelf life; im- 
proves appearance; reduces 
costs. 






In chocolate and compound 
coatings, and in any candy con- 
taining oil or fat. 


An emulsifier and antioxidant;a 
highly refined lecithin of natural 
soybean phosphatides. 


Sta-Sol Lecithin 
Concentrate 























































Eclipse F Starch — 
3 ’ A modified thin-boiling starch Produces superior jellies that tells A = 
Be swctsy goa! h which is colorless, odorless and are easier handling, more fluid pagina qpemem ten 
clipse tarc bland in flavor; has high fluidity. at time of depositing. ¥: 
Moulding Starch 
’ A white, free-flowing, finely Reduces packing of used To replace moulding starch 
sete . oA rae ground, thick-boiling starch of moulding starch. Prevents stick- losses and for dusting of can- 
owdere arc high purity. ing when used for dusting. dies and work surfaces. 
Staley's pe ae. 
rar tn a soi : Ricca 
Custom-made, finely ground, 2 Ib 
food-grade starch—uniform- Adds desirable colors for dust- For dusting colored marshmal- 2. lbs. 
COLOR«x Starch ly tinted with FDA approved ing of colored candies. lows and other colored candies. 
colors. 3 lbs. 
1 Ib. 
Sweetose, Staley's, Sta-Sol and Eclipse are registered trademarks of A. E. Staley Manufacturing Company. 5 Ibs. 
n %4 cup 
taleys* ts 
Products from Corn and Soy Beans . 
® Procec 
A. E. STALEY MANUFACTURING COMPANY, DECATUR, ILLINOIS H 
ea 
Branch Offices: ATLANTA « BOSTON + CHICAGO «+ CLEVELAND + KANSAS CITY +» NEW YORK «+ PHILADELPHIA + SAN FRANCISCO © ST. LOUIS 
for Ja 
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Peanut brittle 





By Hers KNECHTEL 
Knechtel Laboratories 


Formula: 


2 Ibs. corn syrup 

3 Ibs. sugar 

1 lb. butter 

5 lbs. Virginia redskin peanuts 
“4 cup salt 

1 teaspoon baking soda 





Procedure: 





Heat the corn syrup and sugar with 1% pints of 
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water to boiling. Add peanuts at start of boil. When 
peanuts start to roast add the butter and cook until 
peanuts begin to turn brown. At the end of cook stir 
after turning off fire, then stir in the mixture of salt 
and soda. Immediately after stirring in the salt and 
soda turn out onto a marble slab. Using a hard candy 
spatula turn candy letting it fold over to trap air. Take 
one quarter of the batch, press flat, turn over, and 
stretch until it is as thin as possible. Follow with the 
rest of the batch, seeing that it does not get too cold 
before pulling thin. 





NEWEST LATINI PROFIT MAKER... 
The New Latini Hard Candy Wrapper 





The result of four years’ development work, incorporating refreshing 
and practical ideas. The wrapping problem is approached from the 
point of view of the maintenance man. As a result, all moving parts 
are waist-high and easily serviced. Wherever possible standard parts 
have been used so that replacement can virtually be accomplished in 
your local area. 


¢ The machine is paced for 300 pieces per minute. It can operate 
faster — but 300 pieces is the efficient operating speed. 


e Continuous feed eliminates dusting and breakage of fragile pieces 
such as starlights. 


¢ Multiplicity of twisters so that each works without strain. 


See the finished Latini Wrapper at Chocolate Spraying Company’s plant — 2035 West Grand Avenue, Chicago, Illinois. 





152 W. 42nd Street John a nan, * NEW YORK 36,'N. Y. 
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REX “and GLOBE F 


corn syrups 


when you make them with... HUDSON RIVER: 


starches 


Superior candies stay tender longer... 


WRITE OR PHONE 
Corn Products for expert technical assistance...helpful data on these fine products for Confectioners: 
REX® and GLOBE® corn syrups - CERELOSE® dextrose sugar - BUFFALO® and HUDSON RIVER® starches. 


PRODUCTS COMPANY inNDUSTRIAL DIVISION « 10 East 56 Street, New York 22,N. Y, 





EUROMAC 


BAUERMEISTER 


COMPLETE CHOCOLATE PROCESSING SYSTEMS 





MODERN CHOCOLATE 


REFINING 


TYPE FW-591-SL-H HYDRAULICALLY CON- 
TROLLED FIVE ROLL REFINER ASSURES 
MAXIMUM OUTPUT. WITH ALL ROLLS OF 
A PATENTED STRESS BALANCED DESIGN 
AND UNDER POSITIVE HYDRAULIC CON- 
TROL. 














MODERN CHOCOLATE 


“ste 


FULLY AUTOMATIC MIXER-KNEADER LOCATED ON ELEC- 
TRONICALLY CONTROLLED WEIGHING DEVICE ASSURE 
POSITIVE INGREDIENT INFEED. ADJUSTABLE NON-TILTING i 
DISCHARGE IN AREA OF COMPRESSION RESULTING IN 
RAPID AND THOROUGH EMPTYING OF MIXING CHAMBER. 









THE 
oprict OF 


Nati 
153 | 
Nev 





MODERN CHOCOLATE 


CONCHING N 














EUROMAC, INC. 
J | | I — = PALISADES PARK, N. J. 


A NEW DIMENSION IN MACHINERY SERVICE" 


THE “ROTOR CONCHE HAS BEEN SPECIALLY DE- R 

VELOPED TO SUIT MODERN CHOCOLATE MANUFAC- pl 

TURING REQUIREMENTS. ITS FLAVOR AND FLUIDITY in 

DEVELOPING POWERS SAVES COCOA BUTTER. DE- a 

CREASES CONCHING TIME AND OBTAINS MAXIMUM CC 
FLAVOR. 

NO STEAM OR WATER REQUIRED. i A 

R 

i Ww 

tir 

re 

WHITNEY 3-5890 DON 

Call us 
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The biggest 
single development 

in Mogul history! 
New, Improved, High Production 
“STAGGERED ROW” 
DEPOSITING SYSTEM 
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The future of Mogul production is tied 


Row Pump Bar to solve tomorrow's production in 


problems today! To ignore this invaluable new specialists. 


implement to increase your production with no 


additional labor and other operational costs isa Without any cost or obligation...our expert 
costly mistake. engineers will visit your plant to study your com- 


plete line of cast pieces. A resulting survey will 
Row Pump Bar about the maximum benefits guarantee you increased production of 50% up 


Ask anyone, anyone who has installed a Staggered 


which can be derived. Actual plant survey statis- to 


i tical studies are available on request and we can items in your line as possible on one Staggered 
refer you to manufacturers in your own locality. Row Pump Bar. 







Now, more than ever, you need the Staggered Your program for growth of business and profits 


DON'T DELAY! IIAIFIOM AIL 


EQUIPMENT CORPORATION 






Links Us 
(AROGRASSS 


7O°!o 
INCREASED 
PRODUCTION 


°e No extra labor! 

° No extra trays! 

°® No extra starch! 

e No extra starch drying! 
® No extra floor space! 











J. M. Whittaker 
PRESIDENT 


New England 
Confectionery Company 


“Today, as never before, 
we live in a world of 
new ideas, and because 
of the competitive pace 
there is an ever increas- 
ing need to adopt and 
grow with these new 
concepts.” 

























It is like magic... just by adding a Staggered Row Pump 
Bar, you increase production from 50% up to 150%, employing 
the same labor, same floor space, the same quantity of starch 
trays, the same quantity of starch... 

And the miracle of this new concept of depositing is that 
you reduce the speed of your Depositor very significantly 
while increasing production tremendously! 


We guarantee this! 















to the Staggered Row Pump Bar 















1961 deserves the services of experienced 


150% with the flexibility to take as many 











Call us to arrange for your 
free survey of your starch 
casting and moulding operation 







153-157 Crosby Street 
New York 12, New York 
CAnal 6-5333-4-5-6 
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Every type ol... 


Most Modern 
High Speed 


2—Forgrove Plaswrap Hard Candy Sizing, Forming, Cooling and 
Twist Wrapping Machines (New 1956). These machines form and } 
wrap in one continuous operation a hard candy piece at 500 pieces # 
per minute. Desirable size of this piece is 1-5/16”x 7/16”x 3/8". § 


rr 4 high 


~~ oy » lie macl 

AN iccomtce see conditic 

J 1 Machine: x % . 
' 5/8” diam. Box 16 


x 1-1/16" lone f CONFI 




















% for cut and twist wrap —— Sa ae Display 
Aue macl 


% for cut and fold wra : a all elec 
Oo ur Gd d d p , s/ehines, i a Ha 


%* for individual twist \ =! 8 hong Pe cuttens 


chine, } 


* for individual bunch | : ae 
3 —Forgrove 42C high speed toffee Cut- derdale 


* J < “ . 
Available For a Speed of 600 pieces per minute. 





One P: 


rt + 
Immediate Delivery: | %).3, 2st wpper tor fay 
SI 1162, ' 
« ; N CONFE 
At Great Savings + Se 


Rose Horizontal 

Automatic Batch Roller 

with built-in Sizer. ny 
Model 
20 gal. 

Tiltir 
200 Ib. 

low 
Cut-Ro 
Bostoni 
1000 II 
150 lb. 


~<Rose 500 RAF Form, Cuff | 24) an 
and Twist Wrap Machi sf Kil 


All sizes and shapes. | sample 
ey 


SOLD TOGETHER OR SEPARATELY § a 
} ). 
3 — Forgrove No. 6 Bunch Wrappers Form 3 


with Automatic Feeders. Form 6 
Nationa 


6’ and 7 
Nationa 
eS . potions 
5—Forgrove 22B Twist d Rebuilt by master mechanics Ball ona 
Wrappers (purchased 1 1 ‘ . F 380 Gal 
Can be purchased with or | gf Guaranteed to be in first | | jacke 


without Mark II! Automatic ‘ eae 100 Ib. 
Feeders. class operating condition. ing a 


Savage 


ac OO WTILOW * 
- PHONE COLLECT 
j Forgrove Model 26D high speed Univer- 


dir detaile CONFECTIONERY MACHINERY CO., Inc. U 
* wines >| sal Fold Wrapper. For foil, cellophane for Jani 


out 
and prices 318-322 Lafayette St. 163-167 North May St. tsrebishes 1012 aE and wax wrapping. Speed of 100 to 120 
, New York 12, N.Y. Chicago 7, Illinois : pieces per minute. 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 
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Address replies to box number, c/o The Manufacturing Confectioner 
418 N. Austin Bivd., Oak Park, Illinois 











MACHINERY FOR SALE 





MACHINERY FOR SALE 





BUSINESS OPPORTUNITIES 











4 high speed Ideal caramel wrapping 
machines, practically new, excellent 
condition, all set to wrap 1%” x %4” 
x %4" to %”. Low price in one lot. 
Box 1612, The MANUFACTURING 
CONFECTIONER. 


Display type also factory size pulling 

machines. 150 Ib. capacity National 
all electric controlled chocolate melt- 
er. Hand and power driven candy 
cutters. 16 inch Liberty coating ma- 
chine, Mills copper tilting kettle. Sell- 
ing out at bargain prices. A. R. 
Massarella, P.O. Box 1571, Ft. Lau- 
derdale, Fla. 


One Package Machinery FA _ over- 
wrapping machine, serial no. 8778, 
good condition, reasonable price. Box 
1162, The MANUFACTURING 
CONFECTIONER. 





FOR SALE 


Bonus Cluster Machine. 

Model K #3 Savage Fire Mixers. 

20 gal. & 50 gal. Model F-6 Savage 
Tilting Mixers, copper kettle. 

200 Ib. Savage Oval Top Marshmal- 
low Beaters. 

Cut-Rol Cream Center Machines. 

Bostonian Friend Hand Roll Machine. 

1000 lb. Werner Syrup Cooler. 

150 Ib. to 500 Ib. Chocolate Melters. 

24” and 32” N.E. Enrobers. 

32” Kihlgren Stringer. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

Savage Cream Vacuum Cooker. 

600 Ib. Continuous Vacuum Cooler. 

Form 3 Hildreth Pullers. 

Form 6 Hildreth Puller. 

National Cherry Dropper. 

6’ and 7’ York Batch Rollers. 

National Wood Starch Buck. 

National Steel Starch Buck. 

Bausman Twin Disc Refiner Unit. 

Ball and Dayton Cream Beaters. 

30 Gal. Stainless draw off steam 
jacketed kettles. 

100 Ib. cap. Resco chocolate melt- 

_ ing and tempering kettle. 

Savage Caramel Cutters. 

SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, IIl. 
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For sale: gas vacuum cooker, cream 

beaters, chocolate melters, stoves, 
cut roll machines, pulling machines, 
batch rollers, steam agitating kettles, 
water cooled slabs, marbles, Hobart 
beaters, copper kettles, cutting ma- 
chines, clear toy molds, etc. S. Z. 
Candy Machinery Co., 1140 N. Ameri- 
can St., Philadelphia, Pa. 


Candy manufacturing machinery, in- 
cluding starch machine, chocolate 
enrobers, Rose wrapping machines, 
copper kettles, mixers, cookers, etc. 
For details and prices write Box 
1613, The MANUFACTURING 
CONFECTIONER. 





SITUATION WANTED 











Instructor—Bubble gum base, general 
candy pan line, and all phases of 
candy. Will teach anywhere in the 
world. Box 1068, The MANUFAC- 
TURING CONFECTIONER. 





HELP WANTED 











Salesmen wanted. Cellophane-Poly- 

ethylene. Bags—Rolls—Sheets. Open- 
ings for exp. or well connected 
salesmen. Unusual opportunity for in- 
telligent and imaginative men with 
oldest est. fully equipped firm. Sal. 
plus Com. or Com. only for sideline 
men. Reply in confidence. Mason 
Transparent Package Co., Div. Mason 
Envelope Co., Inc., 1180 Commerce 
Ave., New York 62. 


Excellent opportunity with well known 
candy manufacturer in California 
for a hard candy maker with experi- 
ence and know how to make a com- 
plete line. If satisfactory will be pro- 
moted to working foreman with good 
pay and benefits. Write full qualifica- 
tions. Box 1611, The MANUFAC- 
TURING CONFECTIONER. 


Intriguing trademark reg. in USA for 
candy and small business for sale. 
Ideal for specialty item or complete 
line. Trademark is similar to Life 
Savers as it has a double meaning and 
is confirmed by shape of candy. Also 
suggests something sweet and delight- 
ful. My age and semi-retirement dic- 
tate this sale. Write K. W. Larsen, 
9426 Oak Avenue, Gary, Indiana. 


Will buy quality candy manufacturing 

company or form partnership with 
good proven production man in Chi- 
cago-Milwaukee area. Box 1263, The 
MANUFACTURING CONFEC- 
TIONER. 





MISCELLANEOUS 








Folding Candy Boxes: All sizes carried 

in stock for prompt delivery. Plain, 
stock print or specially printed. Write 
for our new catalog of every-day and 
holiday fancy boxes, and all paper prod- 
ucts used in the manufacture and pack- 
aging of candies. Paper Goods Company, 
Inc., 270 Albany Street, Cambridge 39, 
Mass. 


WIRE FORMS: RACKS 


WIRE DISPLAYS: 
Made to Spe cifications 


Fasform Wire Division 
6171 Carnegie Ave. @ Cleveland 3, Ohio 





WANTED 
Used Moulding Starch 


Truck or carload quantities. 

Anywhere in the U.S.A. Will 

contract for yearly production. 

Call, write or wire: 

DuMond-Sklare Company 
P. ©. Box 362 


Downers Grove, Ill. 
Tel: Woodland 9-2010 

















| m : | ADVERTISER’S INDEX 
’ Allied Chemical Corp. 
Ce ee wr ; National Aniline Dw. 


‘a es | American Viscose Corp. 
> he Anheuser-Busch, Inc. 
ea Atlas Powder Company 

did FRESHNESS 


i, | Blumenthal Bros. Chocolate Co. 
W. J. Bradford Paper Co. 
: = Brazil Nut Advertising Fund 
for shelf-life expectancy! Buhler Brothers 
Burns, Jabez & Sons, Inc. 
Burrell Belting 


California Almond Growers Exchange 


@ HERMETICALLY HEAT-SEAL FILMS AND FOILS 
@ HEAT, GLUE and/or CRIMP SEAL OTHER MATERIALS FR rt phy 


Corn Products Sales Co. 
H. S. Crocker Co., Inc. 


Dairyland Food Laboratories Inc. 


PROTECT WITH ANY OF THESE WRAP | Dalris Co., Inc. 
MATERIALS: — | E. I. du Pont de Nemours & Co. 


GLASSINES, WAX PAPERS, FOILS, | 
CELLOPHANE, POLYETHYLENE Euromac 
AND OTHER PLASTIC FILMS 


ON THE AUTOMATIC .-- Campbell Florasynth Laboratories, Inc. 


| Foote & Jenks 
OR adie Fritzsche Brothers, Inc. 


et ee | K die Gadi 
Product units per minute appearance for rack selling J W.G C 

. W. Greer Company 

® Wrap products of most any shape © Use ne Keerds, tens of etifteners 

@ Wrop hard, soft risp of fragile unless desired 

candies without crush of breakage 


Otte Haensel Machine Co. 
® Save wrap materials seal with Hansella Machine Corp. 

® Save labor with | person operation out costly oversize seam laps | Hayssen Mfg Co 
Hubinger Company 
Hudson Sharp Machine 


Ideal Wrapping Machine Company 
International Foodcraft Company 


Kohnstamm, H. Company, Inc. 


Lassiter Corp. 
Lehmann, J. M. Co., Inc. 
Lenderink & Co. N.V. 


Merckens Chocolate Co. Inc. 
Mikrovaerk, A/S 

Milprint, Inc. 

Minute Maid Corp. 


National Equipment Corp. 
National Packaging Corp. 
Nestle Company, Inc., The 


Package Machinery Co. 
Emil Pick 


Rhinelander Paper Co. . ‘60 
F. Ritter & Company 4| 


Savage Bros. Co. 42 
Senneff Herr Co. 51 
Sheffman, John, Inc. , 56 | 
Shulton Fine Chemicals 63 
A. E. Staley Mfg. Co. 54 
Standard Brands, Inc. 52 
Chas. Stehling 48 
Sterwin Chemicals 

Stokes & Smith Div. FMC Corp. . 60 
Sunkist Growers 19 
Supermatic Packaging Corp. . ‘60 
George H. Sweetnam, Inc. . 60 
Swift and Company . 60 


Putting Ideas to Work 
Union Confectionery Machinery Co. Inc. 60 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 

FMC Packaging Machinery Division | Warner-Jenkinson Mfg. Co. 47 

Hudson-Sharp Machine Company | Western Condensing Co. : 

1201 MAIN STREET * GREEN BAY, WISCONSIN Wilbur Chocolate Co. Dec. ‘60 


Verona-Pharma Chem. Corp. 14 


62 — The Manufacturing Confectioner 














Imagi 
Shult 
than 
blenc 
Vanil 
And 


SH 










Imagine the classic flavor of the cured vanilla bean...am@ you have defined Shulton’s true-to-nature vanillas, 
Shulton’s VANILLIN USP is a standard for quality and Dlendability. vANITROPE® (up to 25 times stronger 
than Vanillin) also enhances flavors, gives you greatest economy. Now available are versatile NUVANs®.;. 
blends of Vanillin and Vanitrope...so adaptable for quality vanilla effects, and even more economical than 
Vanillin. Whether it’s chocolate—cookies—ice cream—cakes...you can make it better with Shulton vanillas. 
And save up to 50% or more in flavoring costs. Why not write for information and samples today? 


SHULTON FINE CHEMICALS Division of Shulton, Inc, = 630 Fifth Ave:, New York 20, N.Y. * Circle 5-6263 


Making good products better —through research 





THE-MAGIC TOUCH OF LACTOSE contro! 


sweetness levels...and boosts candy flavors and nutrition! 


Lactose, the sustained energy sugar of milk, is fast becoming an indispensable ingredient to the conf 


tioner. ..@ It captures and holds rich, delicate flavors often lost in production, controls excessive swee 


ness and provides smoother, more uniform texture through controlled graining. Lactose also kee} 


confections kitchen-fresh longer. .% Only Western produces Edible Lactose in the full range of granu- 
lations required by the confectionery field. Strict chemical and bacteriological specifications, rigid quality 
control and years of processing experience assure highest quality. ..& For complete nutritional and func- 
tional details, get in touch with Western, world’s largest producer of Lactose—pure milk sugar. 
Western Condensing Company - Appleton, Wisconsin e 
Division of Foremost Dairies, Inc. : <@ 
\Alactose 
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